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INTRODUCTION. 


The  art  of  .sweet-inakiug  at  home  is  a very 
fascinating  occupation,  and,  ipr&Qtice, 

may  be  brought  to  great  perfection.- -To  be 
successful  it  is  necessary  that  only  the  very 
best  materials  should  be  used,  and  that  all 
utensils  should  be  kept  scrupulously  clean; 
and  the  saucepans  should  be  kept  entirely 
for  this  purpose.  xA.t  the  first  start,  it  will 
be  necessary  to  lay  out  a little  money  on 
utensils,  colourings,  flavourings,  &c.,  but  as 
many  of  these  last  almost  for  a life-time,  the 
actual  cost  of  making  a pound  of  sweets  is  not 
great,  and  if  it  is  desired  to  sell  them,  which 
can  often  be  done  among  friends,  a clear 
profit  of  about  Is.  per  lb.  can  be  made.  A 
list  of  things  required,  besides  ordinary  kit- 
chen spoons,  basins,  &c.,  will  be  given  at 
the  beginning  of  the  book,  with  the  prices  of 
same,  where  it  is  possible.  If  the  instruc- 
tioas  given  with  each  recipe  are  carefully 
carried  out,  they  should  be  (j^uite  successful. 


SWEETMEAT  MAKING 

FOR 

PLEASURE  & PROFIT. 


UTENSILS  FOR  SWEET-MAKING. 

s.  (1. 

Sugar  boiler’s  thermometer  . . . . 4 6 

W ire  fork  and  ring  . . . . eaeli  0 3 

Wooden  spatula  . . . . Od.  to  1 0 

One  fine  wire  sieve  . . . . . . 10 

Wire  cake  trays  ..  ..  1/6  to  2 9 

Small  tin  sweet  moulds  per  doz.  1 0 

One  saucepan  with  cover  (4  pints) 

One  saucepan  with  cover  (2  pints) 

One  double  saucepan  with  lip  (1^  pints) 
Grease-proof  and  wax  paper  per  quire  0 6 

Paraffin  paper  . . per  quire  0 6 

FLAVOURINGS. 

Strong  oil  of  peppermint  . . . . 0 4 

Maraschino  . . . . . . . . 1 <J 

Vanilla  . . . . . . ..06 

Lemon  . . . . . . ..06 

Almond  . . . . . . ..06 

Noyeau  . . . . . . ..10 

Strawberry  . . . . . . ..10 

Raspberry  . . . . . . ..10 
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SWEPrraEAT  MAKING 


Flavourings — continued. 

Apricot 

Pineapple 

Cherry 

Orange  flower  water  . . 


s.  d. 

1 0 
1 0 
1 0 
0 lOi- 


1 

1 

1 

1 

0 

0 

0 


0 

0 

0 

0 

8 

8 

8 


inless.) 


MARSHALL’S  VEGETABLE  COLOURS. 

PASTE. 

Cherry  red 
Apple  green 
J^amson  blue  . . 

Yellow 

LIQUID. 

Cochineal  or  Carmine. . 

Sap  green 
Saffron 

(All  these  colours  arc  perfect!}'  hai 
Glucose 

Dried  walnuts  . . . 

Pistachio  nuts 
Almonds 
Barcelona  nuts 
Crystalized  fruits 
Dates 

Icing  sugar  ..  ..  ..peril 

Castor  sugar  . . 

Best  loaf  sugar  . . 

Ground  almonds  and  desiccated 
cocoa  nut 


0 

0 

0 


4 

.3 

3 


4 


» * 


PINK 


COCOANlJBXii 


jpxPBBRmjyT’ 


iHiyui.iiKD 


/leo 


AMGELiCA  • SQUARE 


AIAR/TPAJS  • CHERETV 


riA[)\<E 


■m/TE 


-affowN 


^/BfZO)riN 


'V^HITE 


cr<EEN 


]^IARZIPA>I " PEAR 


AL/VOA'/?  ‘TOFFEE 


® MARZIPAN  •RINGS 


3R0WN 


PINK 


KEEN 


MARZIPAN  -APPLE 


\ AE!>rOND  -JUNG 
\ MARD  -BAJCE 


^3RO>/N  .<  ^ . 

EJG-ROLl 


MOULUEI}'FONiJI\Nr 


P/NK 

Nirr-PAR. 
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UNCOOKED  SWEETS. 

These  sweets  are  very  easy  to  make,  as  they 
require  no  cooking,  and,  beyond  the  actual 
materials,  tliere  need  be  no  outlay,  as  the 
utensils  used  in  their  preparation  can  be 
found  in  any  kitchen.  They  can  be  made  in 
many  varieties,  according  to  fancy,  and  vvith 
a little  practice  should  be  the  most  successful 
of  all  sweets,  and  will  be  found  very  delicious 
and  suitable  for  dessert. 


CREAM  SWEETS. 

INGREDIENTS. 

1|  lbs.  best  icing  sugar 
6 pennyworth  thick  cream  . . 

.1  teaspoonful  cream  of  tartar 

1 Oi 

Rub  the  sugar  through  a fine  wire  sieve 
into  a bowl,  add  cream  of  tartar  ; mix  well, 
and  make  into  a stiff  paste  with  the  cream, 
adding  a little  at  a time  ; mix  very  thoroughly 
with  a wooden  spoon.  Allow  this  to  stand  foi 
an  hour  before  using.  This  cream  is  the  foun- 
dation of  a great  variety  of  sweets,  therefore 
it  i.s  best  to  prepare  a fairly  large  quantity  if 
many  arc  to  be  made. 


s.  d. 
0 0 
0 t) 
0 
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SWEETMEAT  MAKING 


ALMOND  CREAMS. 


2 oz.  pre))ared  cream 
2 oz.  ground  alniond.s 
Flavour  to  taste — colour  pale  pink 


INGREDIENTS. 


S.  fJ. 
0 1 
0 2 
0 1 


0 4 


Work  the  ground  almonds  thoroughly  into 
the  cream,  adding  the  Havouring  and  colour- 
ing very  carefully,  as  they  are  generally  very 
strong  ; highly-flavoured  or  coloured  sweets 
are  not  so  attractive  as  the  more  delicate 
looking  ones.  Turn  out  on  a smooth  board, 
well  sprinkled  with  castor  sugar ; roll  out 
about  h inch  thick,  and  cut  into  squares  or 
bars  with  a sharp  knife.  Have  a wire  tray 
ready,  with  a piece  of  white  paper  on,  well 
spi'inklcd  with  castor  sugar,  and  place  the 
sweets  carefully  on  it  as  finished.  All  un- 
cooked sweets  take  24  hours  to  harden  in  a 
dry  place. 


INGREDIENTS. 


2 oz.  prepared  cream 
1 oz.  ground  almonds 
1 oz.  angelica  chopped  fine 
Colour  pale  green 


0 1 
U 1 
0 Oi 


0 1 


0 


FOR  PLEASURE  AND  PROFIT. 
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Work  the  almonds  and  angelica  well  into 
the  prepared  cream,  and  add  the  colouring. 
Roll  out  on  sugared  board,  about  i inch  thick, 
cut  into  squares  ; press  into  centre  of  each  a 
small  piece  of  angelica.  Place  on  the  tray  to 
dry. 


COCOANUT  CRE.4M  BARS. 


INGREDIENTS. 

5. 

(/. 

2 oz.  of  prepared  cream 

. . 0 

1 

2 oz.  of  desiccated  cocoanut 

. . u 

1 

Pink  colouring 

. . 

i teaspoonful  of  cream 

. . 0 

1 

0 

o 

Work  the  cocoanut  thoroughly  well  into 
the  prepared  cream,  add  the  cream,  and  when 
well  mixed,  divide  into  two  pieces,  colouring 
one  pale  jiink,  leaving  the  other  white. 
RoU  each  piece  .separately  into  a ball  between 
the  hand.s,  which  must  be  kept  well  sugared 
to  prevent  sticking  ; place  one  over  the  other, 
press  firmly  together  on  the  sugared  board, 
and  roll  out  to  the  required  thickness.  Cut 
into  small  bars,  and  place  on  the  tray  to  dry. 
All  \mcookcd  sweets  dry  better  if  well 
sprinkled  over  with  castor  sugar  after  they 
are  placed  on  the  drying  tray. 
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SWEETMEAT  MAKING 


CHERRIES  STUFFED. 

INGREDIENTS. 

s. 

d. 

1 oz.  of  prepared  cream 

0 

0.1 

2 oz.  of  crystalized  cherries  . . 

0 

U 

Angelica  in  thin  stiips 

0 

01 

Colouring  and  flavouring  to  taste  . . 

0 

1 

0 

31 

Flavour  and  colour  the  cream  ; cut  the 
cherries  in  halves,  and  cut  some  thin  strips 
of  angelica,  about  two  inches  long.  Take 
small  pieces  of  the  cream,  about  the  size  of  a 
filbert,  roll  into  balls  between  the  hands,  and 
])ress  each  ball  between  two  pieces  of  cherry  ; 
roll  in  castor  sugar,  and  stick  in  the  bottom 
end  a piece  of  angelica  for  a stalk.  Place  on 
the  tray  to  dry. 

CRYSTALIZED  FRUITS  STUFFED. 


INGREDIENTS.  S.  ll. 

4 oz.  of  prepared  cream-  . . . . 0 2 

3 or  4 ci-ystalized  fruits  . . ..02 

A few  silver  cachous  . . . . ..01 


Colouring  and  flavouring  to  taste  . . 0 1 


0 0 

Take  four  different  sorts  of  crystalized  fruit, 
such  as  apricot,  green-gage,  plum  and  orange. 
Cut  each  into  four  pieces,  in  a three-cornered 


for  pleasure  and  profit. 
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shape  ; divide  the  cream  into  as  many  pieces 
as  you  have  dift'erent  fruits,  colour  and Jla- 
voiir  each  portion  to  suit  the  fruit  it  is 
intended  to  stuff  ; divide  into  pieces  about 
the  size  of  a small  walnut,  roll  into  balls 
between  the  hands  ; take  two  pieces  ot  the 
fruit,  press  one  on  either  side  of  the  cream 
ball  stick  a few  silver  cachous  in  the  cream, 
and’ place  the  fruit  on  the  tray  to  dry. 


DATES  STUFFED. 

INGREDIENTS.  ■ 

2 oz.  of  prepared  cream  . . ' ’ a 1 

1 doz.  small  dates  . . • • ‘ ’ a i 

Flavouring  and  colouring  to  taste  . . U i 

0 0 

The  cream  may  be  divided  into  or 
three  portions,  and  each  coloured  and  fla- 
voured differently.  Cut  the  dates  open,  long 
ways  on  one  side,  and  remove  the  stone  ; 
roll  a small  piece  of  cream,  oblong  shape, 
between  the  hands,  and  press  it  into  the  date 
svhere  the  stone  has  been  removed;  roll  in 
castor  .sugar,  and  place  on  the  tray  to  dr^ 
Carlsbad  and  French  plums  may  be  stuffed 
in  the  same  way,  and  decorated  with  royal 
icing,  which  adds  very  much  to  their  pretti- 

nes.s. 


IS 
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RECIPE  FOR  ROYAL  ICIXG. 


IXGREDIE>JTS.  s.  (1. 

^ lb.  of  sieved  icing  sugar  . . . . 0 2 

The  white  of  one  small  egg  . . ..01 

A little  lemon  juice  . . . . , , 0 Oi 


Put  the  sugar  into  a basin,  and  mix  ir*! 
thoroughly,  with  a wooden  spoon,  the  well- 
beaten  white  of  egg;  add  quite  a small 
squeeze  of  lemon  juice,  which  has  been 
strained  ; work  into  a smooth,  thick  paste  ; 
add  more  lemon  juice  if  too  thick.  Thorough- 
ly fRy  fbe  surface  of  the  plums  or  dates  by 
rubbing  a small  quantity  of  icing  sugar  over 
them.  Put  the  royal  icing  into  a forcing 
pump,  and  screw  in  the  forcing  pipe.  Force 
the  sugar  through  gently,  and  make  running 
patterns,  or  rosettes,  &c.,  as  liked  on  the 
plums.  These  should  be  placed  on  the  tray 
to  dry,  standing  on  the  cream,  which  by  this 
time  is  partly  dry,  so  as  not  to  spoil  the  pat- 
tern. 

FIG  ROLLS. 

INGREDIENTS.  S.  (i. 

2 oz.  of  prepared  cream  . . . . 0 1 

Two  pulled  figs 

Lemon  flavouring  . . . . ..01 

0 2 


I'OR  r],EASURE  AND  rROFIT. 
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Flavour  the  cream,  but  leave  it  white  ; roll 
it  out  faii'ly  thin  ; cut  the  best  part  of  the  figs 
into  strips,  roll  them  in  the  cream,  and  cut 
into  lengths,  about  U inches  long  ; roll  in 
sugar,  and  place  them  on  the  tray  to  dry. 
Each  roll  should  show  the  fig,  in  tlie  centre, 
at  the  ends. 


XUT  CREAM  BARS. 

INOREDIENTS.  .9.  d. 

2 oz.  of  prepared  cream  . . ..01 

1 oz.  of  chopped  nuts  . . . . 0 2 

(Walnuts,  almonds,  pistachio  and 
Brazil.) 

Flavouring  Maraschino  . . . . 0 0| 

. 0 IR 

Put  the  nuts  into  a basin,  pour  over  them 
some  boiling  water,  let  thou  stand  for  a 
minute  or  two,  then  rub  off  the  skins  with  the 
fingers ; chop  them  rather  coarsely  ; work 
them  well  into  the  prepared  cream,  add  the 
flavouring,  knead  well  together,  and  roll  out 
on  sugared  board  about  £ of  an  inch  thick, 
and  cut  into  bars  ; place  on  the  tray  to 
flry. 
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SWEETMEAT  MAKING 


OBT.ONG  CREAM  SHAPES. 


2 oz.  of  prepared  cream 
A few  blanched  almonds 
Some  angelica  and  crystalized 


INGREDIENTS. 


.<?.  (1. 
0 I 
0 OJ 


cherries 

Three  sorts'  of  flavouring 
Three  different  colours 


0 1 
0 Oil 
0 0.1 


0 3.1 


Cut  the  almonds  and  ciystalized  fruits  into 
strips ; divide  the  cream  into  three  portions, 
flavour  and  colour  each  differentl3G  Take  a 
small  piece  of  cream,  about  the  size  of  half  a 
walnut,  roll  it  between  the  hands,  w^ell 
sugared,  to  an  oblong  shape  ; press  a piece 
of  angelica,  almond,  or  cherry,  whichever 
suits  the  colour  of  tlie  cream  best,  into  the 
centre  of  each,  shape  to  a point  at  each  end  ; 
sprinkle  with  castor  sugar,  and  place  on  the 
wire  tray  to  dry. 


I lb.  of  prC|Jiinrv-i 

fl  drops  of  best  oil  of  peppermint  . . 0 1 


0 3 


FOR  RLRASURE  AKP  PROFIT. 
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Work  tlie  oil  of  peppermint  well  into  the 
cream  ; roll  out,  on  a sugared  board,  to  about 
i inch  in  thickness.  Cut  out  into  rounds 
with  a small  sized  cutter,  dipped  into  castor 
sugar,  between  eacli  cut.  The  pieces  can  be 
pressed  together,  and  rolled  out  several  times 
until  every  scrap  is  used  up.  Place  on  wire 
tray  to  dry,  well  sprinkled  with  castor  sugar. 


RASPBERRY  CREAIMS. 


INGREDIENTS.  .■?.  (i. 

2 oz.  of  prepared  cream  . . . . 1 

A few  drops  concentrated  essence  of 

raspberry  . . . . . . ..01 

Colouring  rather  deep  pink  . . ..01 


0 3 

Flavour  and  colour  the  cream,  roll  out  on 
sugared  board  to  J inch  thick  ; cut  with  a 
shai’p  knife  into  squares,  or  into  rounds  with 
a cutter.  Press  a small  piece  of  nut  oi* 
cheriy  into  each  centre.  Place  on  the  wire 
tray  to  dry.  Strawberry,  apricot,  pineapple, 
cherry',  &c.,  flavouring  may  be  substituted 
for  the  raspberry,  and,  if  coloured  to  suit 
the  flavouring,  will  make  a very  pleasing 
variety.  ^ 
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8TRIPED  CREAM  SQUARES. 

INGREDIEXT.S.  s,  d, 

] lb.  of  prepared  cream  . . . . (j  y 

Flavouring  and  colouring  to  taste  , . 0 1 


Divide  the  cream  into  three  portions,  fla- 
vour and  colour  each  dift’erently,  so  that  thev 
will  blend  well  together.  Pale  pink,  j^al'e 
green,  and  white  or  jmle  mauve,  pale  vellow 
and  white  make  a pretty  combination,  and 
the  flavouring  can  be  made  to  suit  the  col- 
oui's.  Roll  each  colour  into  a .separate  ball 
between  the  hands  ; arrange  as  desired,  one 
on  top  of  the  other,  then  press  flrmlv  to- 
gether, and  roll  out,  on  a sugared  board,  to 
about  1 inch  thick,  and  very  even.  Cut  into 
squares,  and  place  on  the  wire  tray  to  dry. 
Pile  trimmings  from  tliese  creams  can  be 
used  to  stuff  crystalized  fruits,  dates,  wal- 
nuts, &c.,  the  three  colours,  worked  u]) 
together,  looking  very  pretty  for  this  purpose. 


WALNUTS  STUFFED. 

INGREDIENTS. 

s. 

(1 

2 oz.  of  prepared  cream 

0 

1 

1 doz. ^shelled  and  dried  walnuts 

. 0 

0 

Elavoui'cd  and  coloured  with  stroncr 

coffee  essence 

, 0 
0 

C)1 

3* 

FOR  PLEASURE  AND  PROFIT. 
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Flavour  and  colour  the  prepared  cream ; 
if  coffee  is  used  it  will  flavour  and  coloui'  at 
the  same  time,  but  to  make  a variety  part  of 
the  cream  may  be  coloured  any  other  pale 
colour  and  flavoured  to  taste.  Divide  into 
pieces  about  the  size  of  half  a walnut,  roll 
into  balls  between  the  hands,  press  each  ball 
between  the  halves  of  a walnut,  so  that  it 
shows  all  round  and  between  where  the  nut 
is  open  at  the  ends  ; roll  in  castor  sugar,  and 
place  on  the  wire  tray  to  dry.  W alnuts  can 
be  bought  ready  shelled  and  dried  at  a shilling 
per  pound  at  any  good  grocer’s  or  stores. 

These  sweets  are  intended  for  immediate 
use,  but  will  be  found  to  keep  perfectly  well 
if  put  in  a tin  with  a well-fitting  lid  for  a 
fortnight  or  so. 


MARZIPAN  FRUITS  AND  SWEETS. 


Thoroughly  mi.x  the  sugar  with  the  ground 
almonds,  beat  the  white  of  the  egg  to  a stiff 


I lb.  of  sieved  icing  sugar 
]:  lb.  of  ground  almonds 
One  white  of  egg 
One  tea.spoonful  of  mange  flower 


INGREDIENTS. 


water 

small  pinch  of  salt. 


0 O.V 


0 0 
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froth,  mix  well  with  the  sugar  and  almonds, 
using  a wooden  spoon  ; add  the  salt,  then  the 
orange  flower  water,  gradually,  until  you  have 
a stiff,  firm  paste.  If  after  working  it  thor- 
ough Iv  well  it  appears  too  stiff  to  bind,  add 
a few  drops  more  of  orange  flower  water,  but 
great  care  must  be  taken  not  to  make  it  too 
soft,  as  icing  sugar  very  cjuickly  l)ecomes 
slack  with  too  much  moisture.  Leave  this 
in  a basin,  covered  over,  in  a cool,  dry  place, 
for  twenty-four  hours.  Before  proceeding 
the  next  day  with  shaping  the  marzipan 
fruits,  &c.,  get  ready  the  things  that  will  be 
required.  Cloves,  strips  of  angelica,  long  and 
short,  but  as  thin  as  possible,  so  that  they  are 
linn  enough  to  stick  into  the  fruit  ; blanched 
almonds,  colourings,  &c.,  and  a small-sized 
stiff  ])aint  brusin  Two  or  three  small  dishes 
shoidd  be  at  hand  for  mixing  the  colours  on. 

MARZIPAN  APPLES. 

Take  a piece  of  mai’zipan  paste,  about  the 
size  of  a walnut,  I’oll  it  into  a ball  between  the 
hands,  without  using  any  sugar.  When  you 
have  quite  a fiiin,  smooth  ball,  make  a small 
hollow  at  the  top  with  the  end  of  the  finger, 
and  stick  a clove  in  the  centre  of  it,  and  a 
short  sti'ip  of  angelica  at  the  other  end  to 
form  a .stalk.  Make  as  many  apple  shapes  as 
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you  require,  aud  put  them  aside  on  greased 
paper  to  dry  for  a short  time,  then  proceed 
to  shape. 


MARZIPAN  PEARS. 

Take  rather  a larger  piece  of  paste  than  for 
the  apples  ; roll  into  a round  ball,  then  taper 
off  with  the  fingers,  one  end  to  resemble  the 
shape  of  a pea.r.  Make  a hollow  at  the  top, 
and  put  in  a elove,  as  you  did  with  the  apple 
and  make  a stalk  of  a short  piece  of  angelica 
at  the  tapered  end  ; put  these  on  the  paper, 
with  the  apples,  to  diy,  and  proeeed  to  form. 

MARZIPAN  CHERRIES. 

Take  a pieee  of  the  paste,  about  the  size  of 
an  ordinary  eherry,  roll  between  the  hands 
into  a ball,  with  the  back  of  a knife  make  a 
line  round  the  cherry,  and  stick  a long,  thin 
piece  of  angelica  in  at  the  bottom  to  form  a 
stalk. 

Marzipan  apricots,  plums  of  various  kinds, 
and  even  vegetables,  such  as  raddishcs, 
tomatoes,  &c.,  may  be  made  in  the  same  way, 
to  resemble  as  nearly  as  possible  the  real 
thing. 

When  tlie  fruits  have  dried  a little  they 
should  be  eoloured  with  a brush.  Of  course, 
for  this  purpose,  and  for  colouring  all  .sweets, 
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only  tlie  best  vegetable  colours  should  be 
used  ; they  are  perfectly  harmless,  and  many 
colours  tliat  cannot  be  bought  may  be  made 
by  mixing.  Apples  should  be  painted  green, 
with  rosy  cheeks  ; pears,  green  with  a dash  of 
saffron  or  yellow  ; cherries  should  be  painted 
cither  witli  cochineal  or  cherry  red.  Apri- 
cots, plums,  vegetables,  &c.,  must  be  painted 
as  natural  a colour  as  jiossible.  Very  little 
of  the  colour  will  be  found  to  be  sufficient, 
therefore  very  little  should  be  put  out  at  a 
time.  These  sweets  look  very  pretty,  ar- 
ranged in  crimped  ]ia|)er  cases,  which  can  be 
bought  at  any  stationer’s  at  a small  cost. 

MARZIPAN  POTATOES. 

h’orm  the  jiaste  into  shapes,  like  very  small 
new  ])otatoes,  some  round,  and  others  kidney- 
shaped. Make  a few  eyes  in  each  with  a 
skewer,  then,  when  they  have  dried  a little, 
loll  them  in  a small  (piantity  of  dry  cocoa, 
until  they  are  dusted  lightly  all  over  wdth  it. 

1 fates,  crystalized  fruits,  w^alnuts,  &c.,  may 
be  stuffed  w'ith  marzipan  paste,  wdnch  should 
be  coloured  to  delicate  shades.  Owing  to  the 
natural  grease  in  the  ground  almonds  the 
colours  will  come  out  quite  differently  to  the 
coloured  cream  sweets,  so  that  they  will  make 
a nice  variety.  Red  and  blue,  mixed,  will 
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make  purple,  and  if  a very  small  quantity  of 
this  latter  colour  is  diluted  with  water,  a 
very  delicate  shade  of  mauve  can  be  produced. 
Blue  and  y'ellow  will  make  a variety  of  shades 
of  green. 

MISCELLANEO  US  EEC  I FES. 


HOSE  KISSES. 

INGREDIENT.S.  S.  cl. 

Scraps  of  prepared  cream  . . . . U 1 

Scraps  of  marzipan  paste  . . ..01 

A little  desiccated  cocoanut  . . 0 1 

I’ink  colouring  and  llavouring  to 

taste  . . . . . • ..01 


0 A 

Take  aipy  pieces  of  prepared  cream  tliat 
arc  left,  and  a small  piece  of  marzipan  paste. 
Flavour  the  cream,  and  colour  it  pink  ; 
divide  it  into  small  pieces,  and  roll  out  each 
fairly  thin.  Divide  the  marzipan  paste 
into  little  ])ieces,  about  the  size  of  a small 
marble,  roll  each  into  an  egg-shaj)ed  ball, 
then  wrap  each  in  a piece  of  cream  ; see 
that  it  entirely  covers  it,  then  roll  lightly  on 
the  sugared  board  until  it  is  a good  shape  ; 
roll  in  grated  cocoanut,  and  place  on  the  tray 
to  dry. 
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LEMON  SWEETS. 

IJ^GREDIENTS.  S.  cl. 

One  Lemon  . . . . , . ,.01 

Sieved  icing  sugar  ,.  ..  ..  0 2 


0 3 

Orate  the  rind  of  the  lemon,  without 
taking  any  of  the  white  ; squeeze  out  the 
juice,  and  strain  it  ; stir  in  the  sugar  until 
you  have  a paste  firm  enough  and  smooth 
enough  to  stamj)  out.  Roll  out,  on  a sugared 
board,  to  about  half  an  inch  in  thickness, 
and  cut  out  with  a round  cutter,  or  any  shape 
preferred;! ; place  on  the  wire  tray  to  dry. 


ORANGE  SWEETS. 

Ihepare  in  the  same  way  as  for  lemon- 
sweets,  using  orange  instead  of  lemon,  and 
colour  with  yellow  colouring. 


RASPBERRY  DROPS. 

INGKEDIEKTS.  S.  d. 

One  tablespoonful  of  raspberry 

vinegar  . . . . . . ..01 

I lb.  of  sieved  icing  sugar  . . , . 0 2 


0 3 
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Stir  the  sugar  into  the  raspberry  vinegar 
until  you  have  quite  a firm,  smooth  paste, 
colour  with  cochineal,  form  into  small  balls 
by  rolling  between  the  hands,  and  piess  them 
into  lozenge  shapes.  These  look  pretty  dec- 
orated with  small  silver  cachous. 

CHOCOLATE  COATED  CREAMS. 

IN'OREDIENTS.  d. 

A small  piece  of  prepared  cream  . . 0 1 

A small  piece  of  marzipan  paste  . . 0 1 

2 oz.  of  unsweetened  cliocolate 

coating  . . . • • • . . 0 .1 

0 5 

Form  the  prepared  cream  and  marzipan 
paste  into  small  balls  ; some  may  be  marzi- 
pan inside,  then  rolled  in  the  prepared  cream, 
to  make  a variety.  They  should  be  set  on 
one  side,  to  harden  a little,  before  coating. 
Grate  the  chocolate  coating,  put  it  in  a cup. 
and  stand  it  in  boiling  water  to  dissolve,  but 
do  not  stir.  A small  double  saucepan  is  use- 
ful for  this  purpose.  Take  each  ball  separ- 
ately on  a wire  fork,  and  dip  in  the  melted 
chocolate  until  sufficiently  coated  ; place  on 
waxed  paper  to  dry  for  twenty -four  hours, 
but  care  must  be  takc-n  that  they  do  not 
touch  each  other. 
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LEMON  CREAMS  MOULDED. 


INGREDIENTS. 


i lb.  of  sieved  icing  sugar 
One  teaspoonful  lemon  juice 
The  white  of  an  egg  . . 


Put  the  sugar  into  a basin,  strain  in  the 
lemon  juice,  beat  the  white  of  egg  to  a very 
stiff  froth,  work  in  thoroughly  well  with  a 
wooden  spoon.  It  should  be  ejuite  a stiff 
paste,  more  or  less  lemon  juice  can  be  added 
as  required.  Let  it  remain  for  about  an  hour 
before  making  into  shapes.  Turn  on  to  a 
well -sugared  board,  and  roll  out  to  an  even 
thickness,  according  to  the  depth  of  the 
mould  it  is  to  be  stamped  out  with.  Take* 
one  or  more  of  the  little  penny  moulds,  dij)  iii 
cold  water,  and  then  in  castor  sugar,  and 
stamp  out,  dropjhng  each  ci-eaju  on  a sugared 
paper — the  mould  must  be  dipped  in  cold 
water,  then  castor  sugar,  between  each 
stamping. 

Orange,  pineapple,  apricot,  cherry,  straw- 
berry and  raspberry  creams  may  all  be  made 
from  the  same  recipe,  using  strong  fruit  juice 
or  essence,  and  the  colour  must  be  made  to 
suit  the  flavour. 
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fepper:mint  creaims  chocolate 

COATED. 

INGREDIENTS.  rf- 

h lb.  of  sieved  icing  sugar  . . ..02 

Thieepeiinywortli  thick  cream  . . 0 3 

Six  drops  strong  oil  of  peppermint  . . 0 1 ^ 

A small  pinch  of  cream  of  tartar  . . 0 

0 6| 

Mix  the  cream  of  tartar  well  with  the  sugai, 
add  the  cream,  a little  at  a time,  woiking 
well  into  the  sugar  with  the  back  of  a wooden 
spoon  until  it  is  a smooth,  firm  ]iastc  ; add 
the  oil  of  peppermint,  and  allow  it  to  stand 
for  an  hour.  Make  into  small  balls,  rolling 
between  the  hands,  and  let  them  dry  for 
some  time  before  coating. 


COATING. 

] lb.  of  best  Mexican  chocolate  . . U 4 

Grate  the  chocolate  and  put  in  a small 
double  saucepan,  with  boiling  water  in  the 
outside  one  ; allow  it  to  dissolve,  withouu 
stirring,  then  with  a wire  fork  or  ring,  dip  the 
balls  in,  one  b}^  one,  until  they  are  sufficiently 
coated.  Placed  on  waxed  papei-  to  dry  for 
several  hours,  but  on  no  account  allow  them 
to  touch. 
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BOILED  SWEETS. 

These  sweets  require  a good  deal  of  care, 
and  should  be  done  on  dry  daj'^s,  away  from 
the  steam  of  kettles,  &c.  A gas  ring  is  the 
most  convenient  for  boiling  sweets,  but  care 
should  be  taken  that  the  saucepan  used  is 
sufficiently  large  to  prevent  the  flame  from 
coming  up  the  side,  and  so  burning  the  sugar. 
\\  Idle  the  sugar  is  boiling,  the  saucepan 
should  be  brushed  inside  two  or  three  times 
wdth  a brush  dipped  in  cold  water,  but  it 
must  not  touch  the  syrup.  Best  cube  sugar 
ciushed  should  be  used,  except  where  other- 
wise mentioned. 

SUGAR  BOILING. 

There  are  several  degrees  of  sugar  boiling, 
so  it  is  necessary  to  give  a list  here.  ° 

The  Smooth  Degree  (215° — 220°). 

When  the  sugar  has  been  boiling  eight  or  ten 
minutes,  take  the  thermometer,  shake  down 
the  mercury,  dip  in  hot  water,  and  then  place 
very  slowl}^  in  the  boiling  sugar,  leaving  it 
there  until  it  reaches  the  above  degree. 

The  Thread  or  Pearl  Degree  (230°— 
235°). 

The  Feather  or  Blow  Degree  (2I0°— 
245°). 

The  Sort  Ball  Degree  (250°— 255'). 
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The  Hard  Ball  Degree  (280°). 

The  Crack  Degree  (310° — 315°). 

The  Hard  Crack. — This  happens  whe-n 
tlie  first  cliange  of  coloui’  appears  after  the 
“ erack  ” stage. 


THE  CARAMEL. 

This  follows  the  last  quickly,  the  sugar 
turns  a yellow  tint,  and  darkens  f[uickly.  To 
prevent  it  becoming  too  daik,  I'eniove  the 
saucepan  from  the  gas,  and  ])laee  in  cold 
water. 


TEX  EECIPEE  FOE  TOFFEE. 


1.— ALMOND  TOE  CEE. 


INGREDIENTS. 

s. 

d. 

1 lb.  granulated  sugar 

. . 0 

3 

J lb.  fresh  butter 

. . 0 

31 

0 oz.  of  blanched  almonds 

. . 0 

4.1 

0 It 

Melt  the  butter  in  a large  saucei)an,  add 
the  sugar;  boil  to  the  “soft  ball;  ” put  in 
the  blanched  almonds,  continue  to  boil  till 
the  sugar  will  snap  when  tested  in  cold  water. 
Turn  into  a .shallow  buttered  tin,  or  dish,  and 
when  cool  cut  into  squares. 
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2.— BARCELONA  NUT  TOFFEE. 

INGREDIENTS.  .<?.  d. 

1 lb.  loaf  sugar  . . . . . . 0 .‘U, 

I lb.  Barcelona  nuts  . . . . . . 0 2|- 

A very  little  cold  water.  1 

0 G 

Butter  a shallow  tin,  and  cover  tlie  bottom 
with  the  shelled  nuts.  Dissolve  the  sugar  in 
a little  cold  water,  on  the  side  of  the  fire,  or 
with  the  gas  turned  very  low  ; when  dissolved 
boil  it  to  the  “crack  ; ” then  pour  it  over  the 
nuts.  Cut  into  squares  before  it  is  quite  cold. 


3.— CLEAR  NUT  TOFFEE. 

INGREDIENTS.  ,9.  d. 

1-|  lb.  of  loaf  sugar  . . . . ..0  4;^ 

4 ozs.  of  dried  walnuts  . . . . 0 3 


Butter  a shallow  tin,  or  dish  ; crush  or 
chop  the  nuts  into  small  2fieces,  and  siirinkle 
on  the  tin  ; l)oil  tlie  sugar  (dissolved  in  a very 
little  water)  to  the  light  “ caramel  ” stage. 
Tt  should  be  very  brittle,  when  dropjied  into 
cold  water,  and  of  a light  j^ellow  colour  ; jiour 
this  over  the  nuts.  Wlien  cool  mark  into 
squares,  and  cut  with  a buttered  knife.  Each 
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of  these  pieces  may  he  wrapped  in  paraflin 
paper. 


4._everton  toffee. 


INGREDIEKTS. 

s. 

d. 

1 lb.  of  brown  sugar  . . 

. . 0 

2 ^ 

4-J-  ozs.  of  fresh  butter 

. . 0 

4 

Half  a lemon  . . 

. . 0 

0.1 

J lb.  of  blanched  almonds 

. . 0 

3 

Half  a teacupful  of  waiter. 

0 

10 

Melt  the  butter  in  a saucepan  two  or  three 
sizes  larger  than  tlie  quantity  of  ingredients 
used,  to  prevent  boiling  over,  as  it  rises  very 
high ; add  the  sugar,  water,  and  the  grated  rind 
of  a quarter  of  a lemon,  bring  it  to  the  boil  — 
boil  from  ten  to  fifteen  minutes.  Try  if  it  is 
done  by  dropping  a little  in  very  cold  water  ; 
when  it  hardens  almost  at  once  it  is  suffi- 
ciently cooked  ; stand  aside  until  the  boiling 
has  quite  cea.sed,  then  stir  in  the  juice  of  half 
a lemon,  which  has  been  strained.  Blanch 
the  almonds,  and  cut  them  in  halves.  Butter 
a shallow  tin,  lay  the  almonds  close  together. 
Hat  side  down,  and  pour  in  the  toffee.  This 
may  be  cut  into  squares  before  it  is  quite  cold, 
or  broken  into  irregular  pieces  after  it  bas 
thoroughly  hardened. 
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LEMON  TOFFEE. 


INGREDIENTS.  .S.  (1. 

1 lb.  of  granulated  sugar  . . . . 0 3 

.3  ozs.  of  fresh  butter  . . . . . . 0 2i 

Lemon  juice  (a  few  drops  of  essence 

of  lemon  if  liked)  . . ..01 


0 0|- 

l)is.solve  the  butter  in  a .saucepan  on  the 
side  of  the  fire,  stir  in  the  sugar  ; heat  care- 
fully, to  prevent  burning  ; as  soon  as  the 
mixture  boils,  stir  quickly  for  a few  minutes 
until  it  is  a light  brown  colour,  then  add  a 
squeeze  of  lemon  juice.  Tiy  a few  drops  in  a 
ba.sin  of  very  cold  water,  and  if  it  crisps,  le- 
move  it  at  once  from  the  fire.  If  liked,  add 
a few  drops  of  essence  of  lemon,  or  a little 
more  lemon  juice.  Pour  on  to  buttered 
])lates,  from  which  it.  is  easily  removed,  before 
it  is  (luite  eold.  This  tolTee  is  quickly  made, 
and  should  be  very  crisp.  It  can  be  easily 
broken  when  cold. 

0. —maple  sucjar  toffee. 

INGREDIENT.S. 

I 11).  of  maple  sugar  . . 
t oz.  of  fresh  butter  . . 
i gill  of  watei'. 


f>.  (I. 
0 t 

0 1 


0 5 
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Boil  tile  sugar  and  water  to  the  “ crack  ; ” 
just  before  removing  it  from  the  fire,  stir  in 
the  butter  ; butter  a sliallow  tin,  and  pom* 
the  toffee  into  it.  Mark  in  squares  when  it 
lia,s  set  a little,  and  cut  up  with  a sharp  knife 
when  cool. 


i cupful  of  cold  water 

1 tablespoonful  of  fresh  butter  . . 0 1 

-J  teaspoonful  of  lemon  juice. . 

1 teaspoonful  of  essence  of  vanilla  . . 0 0-J 


Put  the  sugar  and  water  into  a saucepan, 
and  set  it  on  the  side  of  the  stove  ; when  the 
sugar  has  absorbed  the  water,  put  it  over  a 
slow  fire,  stirring  now  and  then.  Wash  the 
sides  of  the  saucepan  once  or  twice  Avith  a 
clean  brush  dipped  in  cold  water,  but  on  no 
account  allow  it  to  touch  the  toffee.  Boil  it 
to  the  "soft  ball”  stage,  without  stirring  it ; 
add  the  butter  and  lemon  juice,  and  let  it  boil 
to  the  “ crack.”  Remove  it  from  the  fire, 
and  add  the  essence  of  vanilla,  Avithout  stir- 
ring  it,  and  pour  it  into  a greased  tin  or  dish 
to  cool.  Mark  into  squares,  and  cut  up 
Ijefore  it  gets  quite  cold.  c 


7.— PLAIN  TOFFEE. 


INGREDIENTS, 
cupfulls  of  Demerara  sugar 


5.  d. 
0 2 


0 3A 
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8.— RUSSIAN  TOFFEE. 


INGREDIENTS. 

s. 

d. 

lb.  of  castor  sugar  . . 

. . 0 

n 

1 lb.  of  fresh  butter  . . 

. . 0 

3| 

\ pint  of  cream 

. . 0 

6 

Essence  of  vanilla 

. . 0 

0 lU 

Dissolve  the  butter  in  a saucepan  by  the 
side  of  the  fire  ; add  the  sugar  and  cream, 
and  a few  drops  of  vanilla.  Boil  till  the 
“ hard  ball  ” stage  is  reached,  stirring  all  the 
time  ; when  sufficiently  cooked,  it  will  leave 
the  sides  of  the  pan  clean.  Pour  it  into  a 
shallow  tin,  which  has  been  well  buttered. 
Mark  into  squares,  and  cut  up  when  nearly 
cold  with  a sharp  knife.  Wrap  each  piece 
in  paraffin  paper. 

9.—TREACLE  TOFFEE. 

INGREDIENTS. 

i pint  of  brown  sugar 
i pint  of  treacle 
1 tablespoonful  of  vinegar  . . 

1 tablespoonful  of  butter 
1 teaspoonful  of  carbonate  of  soda  . . 

0 5h 


s.  d. 

0 li 
0 2* 
0 Oi 
0 

0 OJ 
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I'se  a large  saucepan  for  this  ; put  all  the 
ingredients  into  it,  with  the  exception  of  the 
soda.  Mix  well,  and  bring  it  gradually  to  the 
boil,  and  continue  to  boil  until,  when  a few 
drops  are  tried  in  cold  water,  they  will  harden 
quickly,  and  snap  off  short  when  broken. 
Stir  in  the  soda,  which  must  be  quite  smooth, 
and  will  whiten  it.  Turn  into  a buttered 
tin,  and,  when  cool  enough  to  handle,  cut 
into  strips  and  pull  it  till  it  is  firm  and  white  ; 
cut  into  pieces  about  an  inch  long. 

10.— TREACLE  TOFFEE  (with  Glucose). 


INGREDIENTS.  S.  d. 

1 quart  of  treacle  . . . . ..05 

4 oz.  of  fresh  butter  . . . . . . 0 3i 

1 tablespoonful  of  glucose  . . . . 0 1 ” 

2 tablespoonfulls  of  vinegar  . . 

\ teaspoonful  of  carbonate  of  soda  . . 0 1 


0 101 

Boil  the  sugar  and  the  glucose  together, 
stirring  all  the  time  to  prevent  it  boiling  over  ; 
when  about  half  done,  add  the  vinegar  and 
butter.  Boil  until  it  is  thick,  and  a few  drops 
will  set  in  cold  water.  Remove  from  the  fire, 
and  stir  in  the  soda.  Pour  into  a buttered 
dish  to  cool,  pull  till  the  toffee  is  a golden 
brown  colour  ; then  cut  into  pieces. 
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HARD  GLAZE  FOR  GLACE  FRUITS. 

INGREDIENTS.  S.  (1. 

\ lb.  of  loaf  sugar  . . . . . . 0 1 i 

I gill  of  water. 

Put  the  sugar  and  the  water  in  a perfectly 
clean  saucepan,  which  should  be  linsed  with 
cold  water  just  before  using  ; let  it  dissolve 
slowly,  stirring  now  and  then  with  a wooden 
spatula  ; when  all  tlie  crystals  are  dissolved, 
remove  the  spatula,  brush  round  the  sides  of 
the  pan  with  a bi’ush  dipped  in  cold  water,  re- 
moving all  the  sugar  that  sticks  to  the  side, 
without  touching  the  syrup.  Cover  the  pan, 
and  let  it  boil  quickly  without  stirring  ; the 
pan  must  not  even  be  shaken.  Continue  to 
boil  to  the  “ crack  ” degree  ; this  glaze 
sliould  be  slightly  coloured,  and  crisp.  Re- 
move the  pan  from  the  fire,  and  dip  into  cold 
water  for  a moment  to  stop  further  heating. 
It  is  now  ready  to  glaze  the  fruits  and  nuts 
which  sliould  have  been  put  ready  before- 
hand. 


GLACE  CHESTNUTS. 

INGREDIENTS. 

12  cliestnuts  . . 

1 lb.  of  loaf  sugar  cruslied  . . 

1 pint  of  water. 


s.  d. 
0 14 
0 3 

0 44 
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Remove  the  shells  from  as  many  chestnuts 
aR  required,  and  pour  boiling  water  over 
them  ; after  a few  minutes  the  skins  can  be 
easily  removed.  Throw  them  into  boiling 
water,  and  simmer  slowly  till  tender.  Put 
the  sugar  and  water  into  a good  sized  sauce- 
pan,  place  on  the  side  of  the  hre,  and  stir 
until  dissolved  ; then  put  in  the  chestnuts, 
one  by  one,  and  cook  till  clear.  Place  them 
carefully  on  a sieve,  and  drain  till  cold,  Dip 
them  into  the  hot  glaze  quickly,  one  at  a 
time,  with  a mre  fork  or  ring,  and  place  on  a 
sheet  of  tin,  which  must  be  slightly  oiled  with 
sweet  oil  to  prevent  them  sticking.  It  is  best 
to  make  this  glaze  in  small  quantities  only,  as 
it  candies  quickly  after  it  has  been  removed 
from  the  fire. 

glact:  grapes. 

Cut  perfectly  sound  grapes  from  the  bunch, 
with  a short  piece  of  stalk  on  each,  so  that  no 
juice  escapes,  or  it  will  spoil  the  glaze.  Take 
each,  with  a pair  of  pincers,  by  the  stalk,  dip 
into  the  hot  glaze,  and  place  on  the  oiled  tin 
to  dry  ; they  must  not  touch  each  other. 

GLACE  ORANGES. 

Divide  a tangerine  orange  into  sections, 
taking  those  without  pips,  as  the  skins  must 
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not  be  broken ; leave  them  to  dr}^  for  several 
hours,  then  dip  them  into  the  hot  glaze,  using 
a wire  fork  or  ring  ; place  them  on  the  oiled 
tin  to  diy.  Other  fruits  and  nuts  may  be 
treated  in  the  same  way,  also  stuffed  dates, 
cherries,  walnuts,  &c.  Pieces  of  coloured 
marzipan  paste,  or  prepared  cream,  made 
into  pretty  shapes,  and  dipped  into  the  hot 
glaze,  make  most  delicious  sweets  for  dessert. 
After  these  glazed  fruits,  &c.,  are  removed 
from  the  oiled  tin,  they  should  be  placed  on 
sheets  of  clean  blotting  paper  to  absorb  the 
oil. 


d. 

..  0 U 

. . 0 1 
. . 0 1 

0 3J 

llemove  the  shells,  leaving  the  nuts  whole  ; 
fhroAV  them  into  a basin  of  boiling  water  for 
a minute  or  so,  when  the  skins  will  come  off 
easily.  Put  into  a saucepan  of  boiling  water, 
and  boil  till  tender,  but  not  broken.  Squeeze 
and  strain  tlie  juice  of  a lemon  into  a basin  of 
lukewarm  water  ; throw  in  the  walnuts  when 
done.  When  they  have  cooled,  dry  them. 


GLACE  WALNUTS. 

INGREDIENTS. 

1 doz.  walnuts 
1 lemon 
.A  little  licpicur 
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and  dip  each  into  the  glaze  which  has  been 
flavoured  with  liqueur.  Place  on  an  oiled  tin 
sheet  to  dry,  but  not  to  touch. 


FONDANTS. 


FONDANT  CREAM. 

INGREDIENTS. 

2 lbs.  of  white  sugar  crushed 
1 gill  of  hot  water. 

Put  the  sugar  and  hot  water  into  a clean 
.saucepan,  and  let  it  dissolve  ; then  put  it 
over  the  fire,  or  gas.  Let  it  boil  from  eight 
to  ten  minutes,  without  stirring  ; so  soon  as 
it  begins  to  look  thick,  test  it  with  the  ther- 
mometer, and  when  it  has  reached  the 
“ thread  ” stage,  take  the  pan  oflP  the  fire. 
Try  it  by  letting  a few  drops  trickle  down  the 
side  of  a cold  plate  or  basin  ; if  done,  it 
should  be  creamy,  and  easily  rolled  into  a soft 
ball  with  the  tips  of  the  fingers,  but  if  this  can- 
not be  done  it  must  be  cooked  a little  longer. 
When  done,  pour  all  into  a large  bowl,  and 
beat  quickly  with  a wooden  spoon.  It  may 
now  be  coloured  and  flavoured,  if  it  is  wanted, 


s.  d. 

..06 


44 


SWKETxMEAT  MAKIXO 


a!i  tlie  same,  but  it  is  a better  2ilan  to  leave  it 
plain,  a,s  it  eaii  be  used  for  so  many  different 
sweets,  and  each  jiortion  can  be  eoioured  ami 
flavoured  before  the  other  ingredients  are 
added.  Continue  to  beat  until  it  lieeome.s 
quite  er-eaniy,  and  if  the  mixture  gets  too 
cold  before  it  is  sufficiently  creamy,  warm  it 
a little  by  standing  (he  bo\\l  in  another 
about  half  full  of  liot  \vater. 

CHOCOLATE  FOND.VXT  COATIXO. 


INOREinEXTS.  .S',  d. 

£ lb.  of  fondant  cream  . . ..02 

.-\  little  syrup  and  fre.sh  butter  . . 0 1 

.3  ozs.  of  Mexican  chocolate  grated  ..  0 3 


0 G 

Place  the  grated  chocolate  in  a basin  over 
hot  water,  add  a few  dro])s  of  caramel,  or 
brown  colouring  ; when  melted,  stir  in  the 
fondant  cream,  adding  a little  .syrup  and  a 
small  piece  of  butter.  Work  it  up  thoroughly 
with  a wooden  sjwon,  but  do  not  allow  it  to 
get  too  hot.  Hij)  the  sweets  to  be  coated  into 
this  with  a wire  fork  or  ring,  and  drop  them 
on  ail  oiled  tin  sheet  or  paraffin  paper  to 
harden.  This  coating  must  be  done  in  a cool, 
dry  atmo.sj)here,  or  it  will  be  a failure. 
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ANOTHER  FONDANT  COATTNO. 

INGREDlEyT,^.  -S',  d. 

2 lbs.  of  loaf  sugar  . . . . ..Ob 

1 i gills  of  cold  vvatci-. 

Crush  the  sugar,  and  put  it  into  a saucepan 
with  the  cold  water  ; dissolve  slowly  on  tlie 
side  of  the  lire,  wash  round  the  inside  of  the 
pan  from  time  to  time  while  dis.solving,  with 
a brush  dipped  in  cold  water.  When  thoi- 
oughly  dissolved,  move  it  nearer  the  fire,  and 
put  on  the  cover,  till  the  steam  comes  out  in 
puffs  ; remove  the  cover,  and  let  the  boiling 
continue  until  the  thermometer  reaches  245‘'. 
A good  test  for  this,  if  a thermometer  is  not 
to  hand,  is  to  wet  a wooden  skewer,  dip  it  into 
the  boiling  sugar,  and  then  quickly  into  cold 
water  ; if  what  adheres  to  the  skewer  can  be 
rolled  between  the  lingers,  and  is  something, 
between  soft  and  hard,  it  is  ready  for  use. 
Dip  the  sweets  (marzipan  paste,  fondant 
cream,  &c.)  that  are  to  be  coated,  one  at  a 
time,  into  tliis  with  a wire  fork  or  ring.  Place 
each  on  an  oiled  sheet  of  tin,  and,  as  it  is  put 
on,  tv.  i.st  the  drop  of  sugar  which  hangs  to  the 
fork  in  a small  curl  on  the  top  of  the  sweet. 
Do  not  let  them  touch  while  drying,  and  re- 
member, all  sweet:!  dried  on  an  oiled  tin  sheet 
require  to  be  ymt  on  clean  blotting  paper. 
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wlien  they  are  removed  from  tlie  tin,  to 
absorb  the  oil. 


' NUT  FONDANT  CREAMS. 

INGREDIENTS.  d. 

6 ozs.  of  fondant  ci’eam  . . ..Of 
2 ozs.  of  mixed  nuts  dried  and 

chopped  . . . . . . . . <)  2 

Flavouring  and  colouring  to  taste  . . 0 1 


(A)lonr  the  fondant  cream  any  pretty  jiale 
colour,  or  leave  it  white,  and  flavour  it 
Work  the  mixed  nuts  into  it  well,  roll  out 
rather  less  than  one  inch  thick  on  a sugared 
board,  and  cut  into  squares  ; or  they  may  be 
rolled  into  small  balls,  or  cones,  between  the 
hands,  and  coated  with  either  chocolate  or 
plain  coating,  when  they  liave  dried  for  a few 
hours. 

HARLEQUIN  FONDANT  CREAMS. 

INGREDIENTS.  S.  (L 

G oz.  of  fondant  cream  . . ..01 

F'lavouring  and  colouring  to  taste  . . 0 1 

t)  2 

Take  the  fondant  cream,  divide  it  into 
three  or  four  portion.^  ; flavour  and  colour 
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eacli  differently.  Take  a small  piece  from 
each,  and  roll  them  together  between  the 
palms  of  the  hands  into  balls,  or  any  other 
shape  preferred.  Place  them  on  a sugared  or 
greased  paper  to  cby. 

LAYER  FONDANT  CREAM. 

INGREDIENTS.  .S.  d. 

^ lb.  of  fondant  cream  . . . . 0 l 

Flavouring  and  colouring  to  taste  . . 0 1 


Take  the  fondant  cream,  and  divide  it  into 
three  portions  ; flavour  one  with  strong  coffee 
essence,  which  will  also  colour  it  sufficiently  ; 
the  second  may  be  coloured  with  raspberry 
or  strawberr^^  and  coloured  pale  pink,  and 
the  third  may  be  left  white  and  flavoured  with 
lemon.  Any  other  combinations  of  flavours 
and  colours  ma}'  be  used,  if  preferred.  Roll 
each  piece  of  cream  into  a ball  between  the 
hands,  then  press  out  on  the  board  to  the 
thickness  of  half  an  inch.  Place  them,  one 
over  the  other,  as  the  colours  look  best,  and 
roll  slightly  till  they  stick  together.  Trim 
the  edges,  and  cut  into  pieces  about  two 
inches  long  and  tliree  quarters  of  an  inch 
wide  ; place  them  on  greased  or  sugared 
payjcr  to  dry.  The  pieces  which  are  trimmed 
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off  may  either  be  used  to  make  harlequin  halls 
or  for  stuffing  crystalized  fruits,  &c.,  so  tliat 
none  need  be  wasted. 

FONDANT  CREAM  FRUIT  BARS. 


INGREDIENTS.  s.  (1. 

1 lb.  of  fondant  cream  . . . . 0 3 

f lb.  of  mi,xed  fruits  . . . . ..03 

Colour,  pale  green  or  yellow 
Flavouring  essence  of  lemon.  . ..01 

0 7 


Chop  up  some  stoned  raisins,  glace  cherries, 
and  other  crystalized  and  glace  fruits,  figs,' 
candied  citron,  &c.  Colour  and  flavour  the 
fondant  cream,  and  warm  slightly  if  it  has 
become  cold,  by  standing  the  ba,sin’  in  another 
of  hot  water,  or  if  freshly  made,  while  still 
warm,  knead  in  the  chopped  fruits.  Roll 
into  a ball,  and  flatten  with  a roller  to  about 
three  quarters  of  an  inch  thick.  Cut  into 
neat  bars,  and  dry  in  the  usual  way  on 
greased  paper. 

FONDANT  CREAM  ALMONDS. 

INGREDIENTS.  s.  d. 

G oz.  of  fondant  cream  . . ..06 

A few  blanched  almonds  . . ..01 

Colouring  and  flavouring  . . ..01 

0 3 
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Divide  the  cream  into  three  or  four  por- 
tions, Havour  and  colour  each  differently, 
form  into  balls,  the  shape  and  size  of  olives. 
Take  one  at  a time  in  the  hand,  and  with  a 
sharp  knife  neatly  cut  a slit  at  one  side,  and 
press  into  the  opening  half  a blanched  almond, 
with  the  cut  side  downwards  ; form  the  fon- 
dant round  it  with  the  fingers,  leaving  a strip 
of  almond  showing,  as  if  the  kernel  were  show- 
ing in  a cracked  shell.  Place  on  greased 
paper  or  wire  tray  to  dry. 

LIQUID  FONDANT  CREAM. 


INGREDIENTS.  S.  (I. 

2 lbs.  of  cnislied  loaf  sugar  . . ..06 

1 J gill  of  water 

2 teaspoonfulls  of  glucose  . . ..01 

Colouring  and  flavouring  to  tfuste  . . 0 1 


0 8 

.Melt  the  loaf  sugar  in  the  water  in  a sauce- 
pan on  the  side  of  the  fire,  stirring  a few  times 
till  dissolved  ; remove  the  spoon,  and  wash 
round  the  sides  of  the  pan  with  a brush  dipped 
in  cold  water,  then  cover  the  saucepan  till  the 
steam  com.es  out  freely  ; remove  the  lid,  and 
add  the  glucose,  which  prevents  granulation. 
Boil  to  the  “ soft  ball  ” stage,  turn  into  a 
shallow  earthenware  basin,  and  work  it  with 
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ai  spatula  till  it  is  white.  Now,  knead  it  with 
the  hands  until  it  becomes  v'ery  cieamy  ; fla- 
vour and  colour  it  as  desired.  Put  one  or 
two  tablespoonfulls  into  a cup  at  a tune,  over 
hot  water,  stirring  it  constantly  until  it  be- 
comes soft  and  as  liquid  as  moderately  thic.k 
cream.  If  not  stirred  sufficiently  it  will 
return  to  clear  syrup,  but  while  it  is  being 
stirred  in  the  cup  the  water  in  the  pan  in 
which  the  cup  is  standing  must  not  boil,  or 
even  simmer,  round  the  edges,  or  the  cream 
will  harden.  This  mi.\;ture  is  intended  for 
coating  nuts  of  all  sorts,  grapes,  strawberries, 
cherries,  &c.,  on  which  the  stalks  and  stems 
have  been  left.  Brandy  cherries  are  nice 
coated  in  this  mixture,  but  they  must  l>e 
wiped  quite  dry  before  being  dipped  in.  This 
mixture  may  also  be  poured  into  small 
moulds,  which  have  been  previously  oiled 
and  well  dusted  with  castor  sugar.  When 
thoroughly  dry,  can  be  slipped  out.  and  will 
retain  the  impression  of  the  mould. 

COCOANUT  FONDANT  CREAMS 

INGREDIENTS.  ,9.  <■/. 

1 lb.  of  fondant  cream  . . ..01 

2 oz.  of  desiccated  eocoanut  . . 0 I 

Flavouring  and  colouring  to  taste  . . 0 1 


0 
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Take  the  grated  cocoanut  and  work  it 
thoroughly  well  into  the  fondant  cream,  col- 
ouring and  flavouring  it  to  taste  ; roll  out  on 
the  board,  and  cut  either  into  squares  or  bars, 
or  roll  into  balls  between  the  hands.  Dip 
each,  when  they  have  dried  a little,  into  the 
liquid  fondant  with  a wire  fork  or  ring,  and 
drop  on  an  oiled  tin  sheet  to  harden  ; and 
then  place  on  blotting  paper,  to  absorb  the  oil . 

PEPPERMINT  CREAM  LOZENGES. 

INGREDIENTS. 

Liquid  fondant  cream 
Essence  of  peppermint 

Prepare  the  liquid  fondant  cream,  as  al- 
ready given,  and  add  a few  drops  of  pepper- 
mint, according  to  taste.  Pour  it,  in  even 
amounts,  on  to  oiled  paper,  or  sugared  slab, 
to  form  lozenges. 

COFFEE  FONDANT  CREAMS. 

INGJIEDIENTS.  -S.  d. 

\ lb.  of  fondant  cream  . . . . 0 11 

Strong  coffee  essence  . . ..01 


s.  d . 
0 1 
0 I 

0 2 


0 2i 
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Flavom'  the  fondant  cream  with  the  strong- 
est coffee  essence  that  can  be  jirocured  ; it 
will  also  colour  it  ; roll  into  balls  or  ovals 
between  the  hands,  and  allow  them  to  dry  a 
little  on  the  surface,  then  dip  them  one  by  one 
with  a wire  fork  into  the  liquid  fondant,  and 
place  on  oiled  tin  sheets  to  dry.  ] f liked,  this 
cream  may  be  pressed  between  walnuts,  and 
then  dipped  into  the  liquid  fondant. 


CfiP^RRY  FONDANT  CREAMS. 


INGREDIENTS. 

s. 

d. 

i lb.  of  fondant  cream 

. 0 

H 

A few  glace  cherries  . . 

. 0 

1 

Colouring  and  Ha  von  ring  to  taste  . 

. 0 

1 

0 

3A 

Chop  the  cherries  fine,  and  work  them  well 
into  the  white  cream,  or,  if  preferred,  the 
cream  may  be  flavoured  and  coloured  with 
c‘herry  essence.  Form  into  a variety  of 
shapes,  and  leave  them  to  dry  a little.  When 
sufficiently  diy,  place  them  on  a wire  ring, 
one  at  a time,  and  dip  them  into  the  liquid 
fondant,  which  has  been  coloured  a pivle 
pink. 
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TO  CLARIFY  SUGAR  FOR  SWEETS. 

INGREDIENTS.  S.  d. 

fi  lb.  of  loaf  sugar  . . . . . . 16 

White  of  an  egg  . . . . ..01 

One  quart  and  half  a pint  of  water. 

1 7 

Put  one  quart  of  the  water  into  a brass  pre- 
serving pan,  add  the  white  of  the  egg,  and 
whisk  tin  it  froths  ; crush  the  loaf  sugar,  and 
add  it  to  the  water  and  egg.  Bring  it  slowly 
to  the  boil  ; when  it  boils,  put  in  a little  cold 
water,  and  repeat  this  every  time  it  boils, 
until  lialf  a pint  of  water  has  been  used. 
When  the  scum  has  risen  thickly  to  the  top, 
take  the  pan  off  the  fire,  and  skim  gently  till 
the  syrup  is  quite  clear  underneath.  If  not 
thoroughl}^  clear,  add  a little  more  water,  and 
boil  up  again.  When  quite  clear,  pass  it 
through  a fine  straining  bag.  It  will  then 
be  ready  for  use,  and  can  be  kept  in  a jar,  and 
a little  taken  out  and  heated  as  required. 


BARLEY  SUGAR. 

INGREDIENTS. 

d. 

1 pint  of  clarified  sugar 

. 0 

6 

Ivcmon  juice 

. 0 

01 

Essence  of  lemon 

. 0 

ol 
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Put  the  clarified  sugar  in  a saucepan,  witli 
a spout ; set  it  on  the  side  of  the  fire  to  come 
gently  to  the  boil,  and  continue  to  boil  until 
it  reaches  the  degree  between  “ hard  crack  ” 
and  “ caramel.”  Wet  a wooden  skewer  in 
cold  water,  dip  it  into  the  boiling  sugar,  then 
quickly  into  very  cold  water,  for  about  half  a 
minute  ; if  the  sugar  comes  oft'  easily  and  is 
brittle,  it  is  sufficiently  done  ; if  not,  boil  it 
again  until  it  is  quite  right.  Add  six  drops 
of  essence  of  lemon,  and  half  a large  teaspoon- 
ful of  lemon  juice,  which  has  been  strained. 
Heat  it  again,  till  it  is  brittle,  or  300°.  Pour 
it  on  to  a marble  slab,  or  tin  sheet,  which  has 
been  slightly  rubbed  over  with  sweet  oil. 
Cut  the  sugar,  as  soon  as  it  is  cool  enough, 
into  strips  (with  a pair  of  scissors)  about  one 
inch  wide  and  any  length  that  is  liked. 
When  it  has  cooled  still  a little  more,  but 
before  it  hardens,  twist  the  strips,  and  place 
them  on  an  oiled  tin  sheet  to  dry.  After  the 
oil  has  been  absorbed  with  blotting  papei', 
they  should  be  packed  into  air-tight  tins,  as 
they  quickly  become  sticky. 

Method  of  Pulling  Candy,  Twist,  &c. 
Fix  a candy  hook  in  the  wall,  at  a conven- 
ient height,  rub  it  well  with  butter,  throw  the 
sugar  to  be  pulled  over  it,  and  pull  towards 
you,  until  it  is  perfectly  w'hite.  If  a candy 
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hook  is  not  to  hand,  a wardrobe  or  dresser 
liook  can  be  used  instead,  but  it  must  be 
thoroughly  cleaned  by  rubbing  it  well  with 
sand  paper,  and  then  with  a clean  cloth,  before 
being  buttered. 

COMMON  TWIST. 

INGREDIENTS.  S.  (1. 

Ti  lb.  of  moist  sugar  . . . . 0 4 

4 pint  of  water 

Flavouring  and  colouring  to  taste  . . 0 1 

0 5 

Put  the  sugar  into  a saucepan  with  the 
water,  and  stand  on  tlie  side  of  the  fire  to 
dissolve  ; bring  it  to  the  boil  removing  all 
scum  as  it  rises  ; continue  to  boil  until  it  has 
reached  the  crack  ” degree.  Turn  it  on  to 
an  oiled  tin,  04^  flat  dish,  pour  on  a little 
es.sence  and  colouring,  and  fold  over,  pull  on 
the  hook,  and,  when  a light  brown,  cut  into 
lengths,  and  twist. 

PARADISE  TWIST. 


INGREDIENTS.  S.  (1. 

1 11).  of  clarified  sugar  . . . . 0 8 

-i  gill  of  water 

I tablespoonful  of  vinegar  . . ..01 

A little  cherry  red  colouring  . . 0 1 


0 10 
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Put  the  clarified  sugar  in  a saucepan  with 
the  water,  bring  to  the  boil,  and  continue  boil- 
ing until  it  is  brittle  when  tried  in  cold  water  ; 
then  add  the  vinegar,  and  boil  until  it  will 
snap  when  put  in  cold  water  ; pour  it  on  a flat 
buttered  dish  ; as  soon  as  ever  it  can  be  hand- 
led, pull  up  one  side,  and  double  it  over  on  to 
the  other  ; streak  wfith  cherry  red,  cut  into 
lengths,  and  twist. 


LEMON  SPONGE  CANDY. 


INGREDIENTS. 

.9. 

d. 

1 pint  of  clarified  sugar 

. . 0 

6 

White  of  an  egg 

. . 0 

1 

1 tablespoonful  of  sifted  sugar 

. . 0 

Oh 

Yellow  colouring 

. . 0 

Qi 

hlssence  of  lemon 

. . 0 

0 8i 

Put  the  clarified  sugar  into  a saucepan,  and 
boil  it  to  the  “ crack  colour  it  pale  yellow. 
While  the  clarified  sugar  is  boiling,  mix  half 
the  white  of  egg  with  the  sugar,  and  fifteen 
drops  of  essence  of  lemon  ; add  it  to  the  boil- 
ing sugar,  and  stir  it  briskl}^  with  a wooden 
spoon  ; as  soon  as  the  clarified  sugar  and 
icing  is  well  mixed,  and  rises  like  froth,  pour 
it  into  paper-lined  moulds,  or  tins,  into  which 
sugar  has  been  sifted,  or  on  a slab,  and  cut  in 
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pieces.  Do  not  use  any  acid  in  tlic  prepara- 
tion of  this  sweet. 

CJIXGER  SPONGE  CANDY. 

Prepare  tlie  same  as  abovT'  recipe,  but,  in- 
stead of  u.sing  essence  of  lemon,  use  a small 
■ quantity  of  essence  of  ginger,  and  colour  wdtli 
•saffron. 


ROCK  CANDIES. 
ALMOND  PvOCK  CANDY. 


INGREDIENT, S.  s.  d. 

II  !b.  of  loaf  sugar  . . . . ..03 

.2  oz.  of  blanched  almonds  ..  ..  ()  ] 1, 

i gill  of  noyeau  . . . . . . () 

1 teaspoonful  of  acetic  acid  . . . . 0 

-J  pint  of  water 

'Colouring  . . . . . . . . 0 OV 


0 94 

Put  the  sugar,  water  and  acetic  acid  into  a 
•saucepan  on  the  side  of  tlie  fire,  and  dissolve 
‘Slowly  ; wash  round  the  inside  of  the  pan  with 
a brush  dipped  in  cold  water,  but  on  no  ac- 
count must  the  .syrup  be  touched  with  the 
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brusli.  Move  it  very  gently  nearer  the  fire  ; 
bring  it  to  the  boil,  and  continue  to  boil  till 
the  “ crack  ” stage  is  reached.  Add  the 
noj^eau,  and  a little  cherry  red  or  cochineal 
colouring  ; boil  up  again,  then  add  the 
blanched  almonds,  which  may  be  dividc'd 
into  small  pieces.  Pour  into  a shallow  tin, 
well  oiled  ; when  cool,  mark  into  squares, 
and  break  them  apart  when  cold. 


SNOW  ROCK  CANDY. 

INGREDIENTS.  S.  (I. 

1 lb.  of  loaf  sugar  . . . . ..03 

1 tablespoonful  of  vinegar  . . . . 0 

l^davouring,  lemon  or  peppermint  . . 0 0^ 

0 4 

Dissolve  the  sugar  slowly  in  a saucepan, 
and  boil  it  to  the  “ crack  add  the  vinegar 
and  flavouring.  Pour  into  a well  greased 
shallow  tin  ; when  cool  enough  to  handle, 
pull  up  one  side,  and  fold  it  over  ; then  put 
it  on  the  candy  hook,  and  pull  till  it  becomes 
quite  white.  Cut  into  strips  about  six  inches 
long  and  two  inches  broad  ; roll  each  piece 
lengthwise  on  a board,  and,  when  cold,  wrap 
in  paraffin  paper. 
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WALNUT  ROCK. 


5 oz.  of  castor  sugar 
h oz.  of  fresh  butter  . . 

5 oz.  of  dried  walnuts 
1 pint  and  1 gill  of  new  milk 


INGREDIENTS. 


. . 0 3 

..02 


0 7 


Boil  the  milk  to  one  fourth  of  its  original 
cpiantitv,  add  the  sugar  and  butter.  Blanch 
and  diy  the  walnuts,  mix  them  with  the  other 
ingredients,  and,  stirring  all  the  time,  con- 
tinue to  boil  over  the  fire  until  it  leaves  the 
sides  of  the  pan.  Add  a few  drops  of  maras- 
chino, and  pour  it  into  a well  greased  shallow 
tin  ; mark  it  into  bars,  or  squares,  when  it  is 
half  set,  u.sing  a buttered  knife.  It  can  be 
ea.sily  broken  where  it  has  been  marked  when 
quite  cold. 


Caramel  making  will  require  a few  addi- 
tional utensils.  One  large  saucepan,  best 
granite  ware,  round  at  the  bottom  ; if  possible 
a marble  slab,  or,  failing  this,  some  shallow 
square  tins,  well  buttered  before  using  ; some 
paraffin  paper  or  greased  paper,  cut  into 
strips,  and  then  across,  for  wrapping  the  car- 
amels in.  A piece  of  sheet  iron  will  be  neces- 
sary, to  put  over  the  gas  ring  under  the  sauce- 
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pan,  to  prevent  the  mixture  scorching,  and 
a pan  of  cold  water  should  be  at  hand,  to 
arrest  cooking  at  the  moment  the  right  stage 
is  reached,  or  the  materials  will  be  wasted  ; 
water  for  testing  should  be  as  cold  as  possible. 

1.— CHOCOLATE  CARAMELS. 


INGREniENTS. 

s. 

(1. 

1 lb.  of  loaf  sugar 

. . 0 

3 

-i  pint  of  thin  cream  . . 

. . 1 

() 

1 pint  of  new  milk 

. . 0 

1 

24  oz.  of  chocolate  coating  . . 

. . 0 

24 

1 tablespoouful  of  glucose 

0 

04 

Essence  of  Manilla 

. . 0 

01 

Put  the  sugar,  together  with  the 

1 

cream 

74 

and 

milk  into  the  caramel  saucepan,  do  not  stir  it 
until  it  has  quite  dissolved  by  the  side  of  the 
fire,  then  add  the  glucose.  Let  it  cool  a little 
before  adding  the  chocolate,  Mdiich  must  have 
been  previously  dissolved  in  a little  water. 
Any  good  plain  chocolate  will  do,  as  long  as 
it  can  be  easily  dissolved.  Flavour  with  van- 
illa, and,  if  liked,  a little  red  colouring  may 
be  used  ; stir  as  little  as  possible.  Boil  for 
forty  minutes,  watching  carefully  ; after  280° 
have  been  reached  test  it  by  dropping  a very 
small  quantity  in  cold  water  when  it  forms, 
a hard,  firm  ball,  which  will  snap  readily,  it 
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is  doiip.  Pour  out  into  8;  sluillow  oilod.  tin, 
mark  into  squares,  and  cut  apart  when  nearly 
cold  with  a sharp  knife  slightly  buttered. 
Wrap  each  square  in  the  prepared  paper  at 
once.  Caramel  cutters  can  be  bought  at 
from  3/6  to  8/6  each,  but  are  not  necessary 
if  expense  is  an  object. 

•2.— CHOCOLATE  CARAAIEL. 

INGREDIENTS.  S.  d. 

i lb.  of  Cadbury’s  plain  chocolate 

grated  . . . ■ • ■ • • 0 5 A 

i teacupful  of  treacle  . . ..01 

1 teacupful  of  new  mdk  . . . . 0 1 

2 lbs.  of  brown  sugar  . . ..05 

2 ozs.  of  fresh  butter  . . • • 0 2 

Essence  of  vanilla 

1 21 

Put  the  sugar  into  the  caramel  saucepan 
with  the  grated  chocolate  and  all  the  other 
ingredients,  with  the  exception  of  the  vanilla 
essence  ; set  it  on  the  side  of  the  fire,  or  on 
the  gas  turned  very  low,  to  dissolve,  stirring 
it  until  it  is  thoroughly  hot  ; remove  the 
spoon,  and  bring  it  to  the  boil.  Do  not  for- 
get to  place  a tin  sheet  over  the  gas,  or  it  will 
bum.  Continue  to  boil  until  it  is  stiff. 
Remove  the  saucepan  from  the  fire  or  gas, 
and  stir  in  a few  drops  of  essence  of  vanilla. 
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Pour  into  a shallow  buttered  tin,  mark  into 
squares  when  partly  cool,  and  cut  up  before 
it  gets  too  hard. 

3.— CHOCOLATE  CARAMELS. 


INGREDIENTS.  S.  (I. 

2 teacuiifulls  of  brown  sugar  . . 0 U 

1 teacupful  of  treacle  . . . . 0 1 " 

1 lb.  of  Cadbury’s  chocolate  grated  . . 0 3 

2 oz.  of  fresh  butter  . . . . ..02 


Place  the  sugar  in  the  caramel  saucepan 
with  the  treacle  ; put  it  on  the  side  of  the  fire, 
and  let  it  dissolve  slowl}^  stirring  it  gently. 
Add  the  grated  chocolate  and  butter,  stirring 
until  dissolved.  Roil  for  fifteen  or  twenty 
minutes,  then  pour  into  shallow  buttered 
tins,  to  the  depth  of  half  an  inch  ; mark  into 
squares,  and  cut  up  before  it  gets  too  hard. 

ORANGE  CARAMELS. 


INGREDIENTS.  S.  fl. 

1 lb.  of  granulated  sugar  . . . . 0 3^ 

2 tablespoonfulls  of  glucose  . . ..01 

1 oz.  of  fresh  butter  . . . . ..01 

I pint  of  cream  . . . . .10 

Extract  of  tangerine  . . . . ..01 

I J gill  of  water  

1 6| 
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Put  the  sugar  into  the  caramel  saucepan, 
with  the  glucose  and  the  boiling  water  ; set 
it  on  the  gas  ring,  -with  the  gas  turned  low  ; 
stir  well,  and  boil  to  the  “ crack,”  or  until  it 
wdll  snap  when  tried  in  cold  water.  Remove 
from  the  fire,  and  add  the  cream  very  care- 
fully, then  the  butter  ; stir  it  in,  and  replace 
the  saucepan  on  the  gas,  boil  again  veiy  gently 
until  it  w'ill  harden  wdien  dropped  into  cold 
water.  Remove  from  the  gas,  and  flavour 
M-ith  sweet  orange  or  tangerine  extract  ; pour 
into  shallow-  oiled  tins ; mark  into  inch 
squares,  and  cut  up  before  it  gets  hard  ; 
wrap  each  in  paraffin  paper. 


STRAWBERRY  CARAMELS. 

INGREDIENTS.  S. 

2 lbs.  of  granulated  sugar  . . . . 0 

3 tablespoonfulls  of  glucose  . . . • 0 

\ pint  of  cream  . . • - . . 1 

i oz.  of  fresh  butter  . . . . 0 

Concentrated  essence  of  straw'berry . . 0 

.1  pint  of  hot  water 


d. 

6i- 

3 

0 

1 

1 


lU 


Put  t!ie  sugar  into  the  caramel  saucepan, 
add  the  glucose  and  hot  water  ; when  thor- 
oughly mixed,  put  the  pan  over  the  gas,  and 
stir  two  or  three  times  while  it  is  boiling,  until 
the  caramel  will  harden  when  dropped  into 
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cold  water  ; then  add  the  cream  and  butter 
carefully ; tuen  boil  again,  stirring  all  the 
time,  till  it  will  snap  when  tried  in  cold  water 
Remove  from  the  gas,  and  flavour  with 
essence  of  strawberry,  and  colour  red  Pour 
into  a shallow  oiled  tin,  mark  into  squares 
and  cut  up  before  it  hardens  too  much.  This 
recipe  may  be  used  with  several  different 
flavourings  and  colourings,  taking  the  name 
from  the  flavour  used. 


1 .—VANILLA  CARAMELS 

INGREDIENT.S. 

1 lb.  of  lump  sugar 
1|  tablespoonfulls  of  glucose 
J pint  of  rich  cream  . . 
i oz.  of  fresh  butter  . . 

Essence  of  vanilla 
J pint  of  water 

Put  the  sugar  into  the  caramel  saucepan, 
add  the  glucose  and  water,  place  it  over  the 
gas,  stirring  often  while  it  boils  ; try  it  in  cold 
water,  and  if  it  will  harden  remove  it  from  the 
gas,  and  carefully  stir  in  the  cream  and  butter. 
Boil  again,  stirring  all  the  time,  until  it  \vill 
snap  when  dropped  into  cold  water.  Remove 
immediately  from  the  gas,  dip  the  saucepan 
into  cold  water  to  prevent  further  heating  ; 


■s.  d. 
t)  3 
0 14 
0 6 
0 04 

0 r 
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flavour  rather  strongly  Avith  essence  of  vanilla, 
and  pour  into  a shallow  oiled  tin.  Mark  into 
squares,  diamonds  or  bai’S,  and,  before  it 
hardens  too  much,  cut  up.  Wrap  each  in 
greased  paper. 

2.— VANILLA  CARAMELS. 


INGREDIENTS.  S.  (I. 

1 lb.  of  granulated  sugar  ....  . . 0 

^ pint  of  cream  . . . . ..06 

1 oz.  of  honey  . . . . ..00^ 

1 piece  of  butter  size  of  a filbert  . . 0 

E.ssence  of  vanilla  . . . . ..01 


2 tablesjJoonfulls  of  warm  water  

0 llj 

Put  all  the  ingredients  together  into  the 
caramel  saucepan,  with  the  exception  of  the 
essence  ; let  them  dissolve  slowW,  and  then 
boil  to  the  “ crack,”  or  Avhen  it  will  snap  in 
cold  water.  Remove  it  from  the  fire,  and 
flavour  strong!}’  with  vanilla ; pour  into 
greased  tins,  and  cut  up  when  cool. 


WHOLE  WALNUT  CARAMELS. 


INGREDIENTS. 

d. 

1 lb.  of  granulated  sugar 

. . 0 

3i 

1 tea.spoonful  of  glucose 

. . 0 

(M 

12  walnuts 

. . 0 

1 gill  of  water 

0 5i 
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Put  the  sugar  and  water  into  tlie  caramel 
saucepan,  turn  the  gas  low  and  put  the  sauce- 
pan on  it,  and  let  it  dissolve  slowly,  removing 
the  scum  from  time  to  time  ; remove  the 
spoon,  and  brush  the  pan  round  the  inside 
with  cold  water.  Cover  the  pan  and  let  it 
boil  till  the  steam  comes  out  fiercely,  and  the 
syrup  is  clear  ; if  any  more  scum  has  risen, 
remove  it  as  gently  as  po.ssible.  Wet  the  pan 
again,  and  repeat  till  the  syriij)  is  quite  clear, 
and  is  so  crisp  when  drojiped  into  cold  water 
that  it  will  snap  when  bitten,  and  will  not 
stick  to  the  teeth.  Just  before  trying  it,  the 
glucose,  or,  if  preferred,  a few  drops  of  lemon 
juice,  may  be  added,  but  care  must  be  taken 
to  pour  it  into  the  middle  of  the  boiling  syrup. 
When  the  boiling  sugar  is  slightly  coloured,  it 
is  ready  for  use.  Keep  the  syrup  warm,  over 
very  slight  heat,  while  coating  the  walnuts. 
Dip  each  nut  into  the  syrup  with  a sweet 
ring,  and  turn  it  on  to  an  oiled  sheet  to  dry. 
If  the  .syrup  becomes  candied  before  th.e  nuts 
are  finished,  it  must  be  boiled  again,  with  a 
little  water  added,  but  the  second  boiling  will 
make  it  a slightly  darker  colour. 

COOKED  MAPZIPAX. 

These  sweets  w'ill  require  special  moulds, 
to  be  a success  ; but  make-shifts,  in  the  way 
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of  small  tin  moulds,  may  be  used,  either  foi- 
tilling  -vvath  the  paste  or  stamping  it  out.  Tlie 
proper  moulds  can  be  obtained  througli  a con- 
fectioner, or  at  any  good  stores.  They  are  of 
white,  porous  stone,  in  two  parts  ; on  one 
side  the  two  parts  are  joined  by  a mortice, 
and  at  the  other  there  is  a small  bai-.  When 
filled  on  both  sides,  they  are  closed  at  the 
mortice  side,  pressed  well  together,  and 
opened  at  the  bar  side  sharply,  when  the  sweet 
will  be  found  beautifully  moulded.  The 
moulds  must  be  soaked  in  cold  water  for 
twenty-four  hours  before  using,  they  will 
require  no  other  preparation  be3mnd  wiping. 


BOILED  MARZIPAN. 


INGREDIENTS. 

s. 

d. 

1 lb.  of  lump  sugar  crushed  . . 

. . 0 

3 

12  oz.  of  ground  almonds 

. . 0 

11 

1 new  laid  egg  or  white  of  2 eggs 

. . 0 

U 

Fondant  cream 

. . 0 

3 

1 gill  of  water 

1 

6i 

INGREDIENT.S  FOR  FONDANT 

CREAM. 

2 lbs.  of  crushed  loaf  sugar  . . 

s. 

. . 0 

Cl. 

6 

2 teaspoonfulls  of  glucose 

. . 0 

0* 

1 1 gills  of  cold  water 

0 

6.1 

08 
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Put  tlie  sugar  and  water  from  the  first  in- 
gredient into  a saucepan,  and  slowly  dissolve 
them  on  the  gas  turned  low,  stirring  from 
time  to  time  with  a spatula.  When  thor- 
oughly  dissolved,  remove  the  spatula,  wash 
round  the  sides  of  the  pan  Avith  a brush 
dipped  in  cold  water,  but  do  not  let  any  run 
down  or  touch  the  syru]).  Cover  until  the 
steam  rises  freely,  take  off  the  lid,  and,  if  the 
syrup  looks  clear  and  is  free  from  scum,  con- 
tinue the  boiling,  without  the  lid,  till  it 
reaches  the  “ soft  ball  ” degree.  Remove  the 
saucepan  from  the  gas,  and  stir  in  thoroughly 
the  ground  almonds,  until  it  is  a moderately 
stiff  paste.  Let  it  cool  a little,  then  add  one 
egg,  or  two  whites  unbeaten  ; this  latter 
makes  the  marzipan  look  whiter.  Put  the 
saucejian  on  the  gas  again,  which  should  be 
turned  <|uite  low  ; cook  slowly  until  the  mix- 
ture will  leave  tlie  sides  of  the  pan  clean. 
Turn  it  out  on  a board,  and  knead  till  the 
])aste  is  quite  smooth  ; leave  it  covered  up 
in  a basin  for  twenty-four  hours.  Mean- 
M'hilc,  prepare  the  fondant.  Boil  the  sugar, 
glucose  and  water  together  until  it  reaches 
the  “ soft  ball  ” degree  ; turn  out,  and  beat 
it  well  with  a wooden  spatula  until  it  is  white 
and  creamy  looking,  knead  it  thoroughly  well 
Avith  the  hands  ; this  also  is  better  if  it  is  put 
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on  one  side  till  the  next  day,  but  must  be 
covered  up  in  a basin,  or  the  outside  will 
become  too  dry.  The  next  day,  divide  the 
almond  paste  into  as  many  pieces  as  you  de- 
sire to  have  different  colours  ; and  divide  the 
fondant  into  the  same  number  of  pieces,  but 
half  the  size  ; colour  them  each  differently, 
and  flavour  them  as  desired.  With  each  por- 
tion of  almond  paste  work  up  half  its  bulk  of 
prepared  fondant  cream,  which  being  already 
coloured  will  impart  sufficient  colouring  to 
the  almond  paste.  Knead  it  till  perfectly 
smooth,  and  even  in  colour  ; if  it  becomes  too 
soft  in  kneading,  use  a very  little  sifted  icing 
sugar,  but  it  is  best  not  to  use  more  than  is 
absolutely  nece.ssary,  as  all  the  other  ingre- 
dients are  cooked,  and  the  uncooked  sugar 
win  taste  raw  compared  with  the  rest.  When 
the  marzipan  has  become  quite  cold  again 
after  handling,  it  will  be  read}^  for  mould- 
ing. Almonds,  mussel  shells,  pea-pods,  wal- 
nuts, &c.,  are  the  usual  designs  given  in  the 
marzipan  moulds.  It  will  be  w'ell  to  know' 
exactly  what  the  moulds  are,  as  the  colour  of 
the  paste  should  be  suitable  to  the  design,  or 
they  will  not  look  natural.  kStalks  on  pea- 
pods,  &c.,  can  be  formed  with  the  fingers, 
after  removal  from  the  moulds,  also  the  edges 
may  require  a little  s.moothing  by  hand. 
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MARZIPAN  RINGS. 

Take  three  piece.s  of  marzipan  paste,  in 
three  different  colours  that  will  arrange  well 
together.  Roll  out  two  of  the  pieces  a quar- 
ter of  an  inch  thick  and  about  four  inches 
wide,  press  one  on  the  top  of  the  other  until 
it  sticks  ; roll  the  third  piece  sausage  shape 
between  the  hands,  till  it  is  four  inches  long, 
and  about  as  thick  as  the  little  finger.  Roll 
the  two  first  pieces  which  have  been  already 
stuck  together  neatly  round  the  sausage- 
shaped  piece,  then  roll  all  together  gently 
with  the  palms  of  the  hands,  on  the  board, 
and  when  quite  round  and  of  a uniform  thick- 
ness, cut  into  rings  about  half  an  inch  thick 
with  a sharp  knife,  which  must  be  wijied  be- 
tween each  slice.  Care  must  be  taken  that 
the  roll  is  held  straight  while  being  cut,  or 
the  rings  will  not  look  round  and  tidy. 

CHOCOLATE-COATED  MARZIPAN. 

INGREDIENTS.  «.  d. 

I lb.  of  Suchard’s  unsweetened 

chocolate  . . . . . . . . 13 

(A  less  expensive  chocolate  may  be  used  if 
desh'ed,  but  it  must  be  plain  and  soluble.) 

Grate  the  chocolate,  and  put  it  in  a double 
saucepan  with  hot  water,  not  boiling,  in  the 
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outside  one  ; the  chocolate  should  not  he 
stirred  while  dissolving.  The  bottom  of  the 
inside  saucepan  must  not  be  allowed  to  get 
too  hot,  or  the  coating  will  be  spoiled  ; a good 
test  is  to  touch  the  bottom  of  the  inside  sauce- 
pan with  the  hand,  if  you  can  just  bear  it,  it 
is  hot  enough.  The  temperature  of  the 
room  in  which  the  work  is  being  done  should 
not  be  over  70^. 

When  the  chocolate  is  dissolved,  beat  it  for 
twenty  minutes  in  a cool  place.  Warm  it 
three  times,  cooling  between  each  and  beating 
well,  it  may  be  stirred  just  before  the  last 
warming. 

Have  ready  as  many  pieces  of  marzipan  as 
you  requh’e,  formed  into  different  shapes  by 
hand.  Dip  each  piece  separately  into  the 
coating  on  a wire  ring  ; put  them  on  a dry 
sheet  of  tin,  turning  them  over  so  that  they 
rest  on  the  side  which  was  the  top  when  lifted 
out  of  the  coating  ; lift  a strand  of  the  choco- 
late, with  the  ring,  as  you  put  them  down,  and 
let  it  fall  back  on  what  is  now  the  top  of  the 
sweet  ; this  forms  a small  curl,  or  twist,  and 
makes  a pretty  finish.  Beat  up  the  chocolate 
with  the  wire  ring  several  times  while  the 
sweets  are  being  coated,  or  the  chocolate 
may  settle  at  the  bottom,  as  it  is  not  really 
cooked. 
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COOKED  MARZIPAN  POTATOES. 

Take  a small  piece  of  uncoloured  marzipan, 
and  form  into  shapes  like  small  nevr  pota- 
toes ; make  the  eyes  with  a wooden  skewer. 
When  all  are  made,  place  them  on  a wire 
sieve,  over  hot  water ; when  thoroughly 
steamed,  roll  on  paper  which  has  been  well 
sprinkled  with  good,  unsweetened  cocoa 
powder,  until  they  are  the  right  colour. 


HARLEQUIN  SHAPES. 

Take  small  pieces  of  two  or  three  different 
colours  of  marzipan  ; roll  them  together  be- 
tween the  hands  into  different  shapes,  or  they 
may  be  picssed  into  tiny  tin  moulds  which 
have  been  dipped  in  cold  water,  and  then 
dusted  with  fine  castor  sugar  ; the  moulds 
should  be  turned  upside  down  on  well  sugared 
paper  at  once,  removing  the  moulds  and 
leaving  the  shapes  to  dr}-. 


MARZIPAN  SANDWICH. 

Take  three  pieces  of  marzipan,  of  erjual 
weight : two  coloured  yellow  and  one  mauve, 
or  other  colour  if  preferred  ; flavour  each  to 
taste.  Roll  each  into  a ball  between  the 
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hands,  and  then  with  the  I'olling-pin  press 
each  out  separately  on  a sugared  board,  to  an 
equal  thickness  of  about  a quarter  of  an  incli. 
Place  the  mauve  on  one  piece  of  yellow,  and 
the  other  yellow  piece  on  the  top  of  the 
mauve  ; press  lightly  and  evenly  with  the 
roller,  until  they  stick  ; trim  tlie  edges,  and 
cut  with  a sharp  knife  into  pieces  two  inches 
long  a,nd  one  wide  ; dry  them  on  well  sugared 
paper. 


MARZIPAN  FRUITS. 

The  mai-zipan  paste  can  be  formed  or 
-moulded  to  represent  any  kind  of  fruit,  and 
j should  be  rolled  in  coloured  sugar,  according 
to  the  colour  of  the  fruit  it  is  intended  to 
resemble.  Marzipan  fruits  should  always  be 
put  in  crimped  paper  cases,  as  they  add  much 
to  their  appearance.  Arranged  in  this  way, 
they  are  very  suitable  for  dessert  or  after- 
noon tea. 

Any  pieces  tliat  have  been  trimmed  off  any 
of  the  marzipan  sweets  should  be  used  for 
stuffing  cherries,  dates,  walnuts,  &c.,  as  it  is 
alway.s  more  satisfactory  not  to  waste  any- 
thing. 
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MISCELLAJSEOIJS  RECIPES. 

ALMOND  RINGED  HARDBAKE. 


Blanch  the  almonds,  and  split  them  into 
lialves  or  quarters  as  preferred  ; dry  them  in 
quite  a cool  oven,  so  that  no  moisture  remains 
in  them,  but  do  not  let  them  coloui'.  Butter 
a shallow  tin  of  medium  size,  and  arrange  tlie 
split  almonds  on  it  in  small  rings,  at  equal 
distances  apart.  Put  the  sugar  and  water 
into  a saucepan,  place  it  on  the  .side  of  the  fire, 
and  let  the  ingredients  dissolve  slowly  ; then 
boil  it  to  the  “ crack.”  Try  a drop  in  very 
cold  water  ; if  it  sets  quickly,  and  is  quite 
crisp  when  broken,  it  is  sufficiently  boiled. 
Pour  gently  over  the  almonds  to  cover  them, 
but  so  that  they  can  be  seen.  When  partly 
cool,  mark  the  hardbake  into  squares,  so  that 
each  square  has  a ring  of  almonds  in  the  cen- 
tre ; when  very  nearly  cold,  or  before  it  sets 
too  hard,  cut  up  wdth  a sharp  knife  which 
should  be  dipped  in  boiling  water  between 
each  square. 


1 lb.  of  best  Demerara  sugar 
1 gill  of  water 
3 oz.  of  blanched  almonds 


INGREDIENTS. 


0 5 
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TOFFEE. 

INGREDIENTS. 
1 lb.  of  best  brown  sugar 
i tablespoonful  of  water 
small  pot  of  currant  jelly  . . 
H oz.  of  fresh  butter 


JELLY 

.9. 

. 0 

7 

a. 

o 

O 

. 0 

. 0 

2 

n 

0 

Put  all  the  ingredients  into  a saucepan, 
place  it  on  the  side  of  the  fire  to  dissolve 
slowly,  then  boil  it  to  the  “ crack.”  Butter 
a shallow  tin,  and  pour  in  the  toffee.  Either 
break  into  pieces  when  cold,  or  cut  up  before 
it  gets  too  hard  ’witli  a sharp  knife.  Tins 
toffee,  made  with  black  currant  jelly,  is  very 
useful  in  winter  for  colds. 


BULL’S  EYES. 

INGREDIENTS. 

1 lb.  of  crushed  loaf  sugar  . . 

1 gill  of  water 

2 teaspoonfulls  of  lemon  juice 
12  drops  of  oil  of  peppermint 


.S’,  d. 

0 3 

0 1 
0 1 


0 5 
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Put  the  sugar  and  water  into  a saucepan, 
])lace  it  on  the  side  of  the  fire,  and  let  it  dis- 
solve slowly,  stirring  it  from  time  to  time. 
After  it  has  dissolved,  it  should  not  be  dis- 
turbed by  stirring.  Boil  to  the  “ crack,”  and 
when  dropped  in  very  cold  water  it  should  be 
quite  brittle  ; add  the  lemon  juice,  which 
must  have  been  strained,  and  boil  again  till 
it  will  snap.  Have  ready  an  oiled  shallow 
tin,  and  pour  tlie  mi.xture  into  it.  Drop  on 
to  it  the  oil  of  peppermint,  and  a few  streaks 
of  red  if  liked  ; take  the  side  of  the  sugar, 
when  it  is  cool  enough  to  handle,  fold  over  to 
the  middle  as  quickly  as  possible,  and  put  the 
sugar  on  a candy  hook,  and  pull  until  it 
becomes  semi-opaque.  (Jut  it  into  pieces, 
and  roll  into  balls  between  the  hands  before 
it  becomes  too  brittle. 


Colouring  . . . . . . ..01 


1.— BURNT  ALMONDS. 


Ij  lbs.  of  granulated  sugar  . . 
3 gills  of  water 
1 lb.  of  shelled  almonds 


INGREDIENTS. 


0 () 


1 OA 
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Put  the  pound  of  sugai-  and  the  1|-  gills  of 
water  into  a saucepan  with  a round  bottom, 
and  set  it  on  the  side  of  the  fire  to  dissolve  ; 
stir  it  while  dissolving  with  a wooden  spatula. 
Let  it  just  begin  to  boil,  then  put  in  the 
almonds  very  gently,  wliicli  should  have  been, 
put  ready  lieforeliand  ; after  being  shelled 
they  musL.be  rubbed  well  in  a clean  cloth  to 
free  thein*from  the  brown  dust  which  clings 
to  them.  Stir  them  evenly  and  gently  over 
a slow  fire,  till  they  make  a little  crackling 
noise  ; remove  the  pan  at  once  from  the  fire, 
and  continue  to  stir  quickly,  until  the  sugar 
granulates  like  sand.  Throw  the  nuts  on  a 
coarse  sieve,  separating  them  if  tliey  stick 
together,  and  sift  off  the  loose  sugar  ; gather 
them  in  a heap,  and  keep  them  warm  by 
covering  them  up  with  a clean  cloth.  Take 
the  sugar  that  has  been  sifted  off  the  almonds, 
add  to  it  I lb.  of  granulated  sugar,  and  1|  gill 
of  water,  put  it  into  a saucepan,  let  it  dissolve 
slowly,  and  then  boil  to  tlie  “ soft  ball  ” 
degree.  This  second  coating  may  be  coloured. 
Remove  the  pan  from  the  fire  and  put  in  the 
almonds  quickly,  one  at  a time  ; stir  quickly 
as  before,  but  do  not  leave  them  in  long 
enough  to  stick  together.  Place  them  on  a 
sieve  to  dry.  If  insufficiently  coated,  the 
proce.ss  can  be  repeated. 
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2 — burnt  ALM0XD8. 

INGREDIENTS.  g d 

I lb.  of  Demerara  sugar  . . , _ (/ 

1 gill  of  water 

()  oz.  of  Valencia  almonds  . . o x 


Put  tlie  sugar  and  water  into  a round- 
bottomed  saucepan,  set  it  on  the  side  of  the 
ire,  and  stir  it  while  it  is  dissolving  ; wa.sh 
round  the  inside  of  the  pan  with  a brush 
dipped  in  cold  water,  taking  care  not  to  touch 
the  syrup.  Bring  to  the  boil,  and  let  it  boil 
without  stirring,  for  a minute  or  two.  then 
throw  in  the  almonds,  and  stir  quickly  till  the 
sugar  granulates  and  becomes  slightly  brown. 
As  soon  as  the  almonds  arc  sufficiently  coated 
and  befoi-e  they  get  into  a mass,  lift  them  out 
and  put  them  on  to  a sieve  to  dry,  pulling 
apart  those  that  may  have  stuck  together. 


COCOANUT  CANDY. 

INGREDIENTS. 

d. 

1 lb.  of  best  loaf  sugar 

- . 

i pint  of  cold  water 

1 lb.  of  grated  coeoanut 

. . 0 

2 

Colour,  very  pale  pink 

. . 0 

1 

0 6 
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Place  the  sugar  and  water  in  a saucepan, 
set  it  on  the  side  of  the  fire,  and  let  it  dissoh'c 
slowly,  then  put  it  nearer  the  fire,  and  bring 
to  the  boil,  and  continue  to  boil  for  seven 
minutes  ; remove  the  scum  carefully,  and 
continue  to  skim  it  away  until  the  syrup  looks 
white  and  thiik : then  put  in  a drop  or  two 
of  cochineal,  and  stir  in  the  cocoanut.  Set 
it  on  the  fire  again,  and  let  it  boil,  stirring  all 
the  time,  until  it  rises  high  up  in  the  sauce- 
pan, which  must  be  sufficiently  large  to  allow 
of  this.  Pour  it  into  an  oiled  tin,  to  about 
the  thickness  of  half  an  inch  ; let  it  remain 
until  nearly  cold,  when  it  can  be  cut  into 
small  squares  or  bars. 


Put  the  sugar  and  water  into  a saucepan 
and  let  it  dissolve  .slowly  on  the  side  of  the  fire, 
add  the  grated  cocoanut,  and  bring  it  gently 
to  the  boil,  stirring  all  the  while,  as  it  is  ver>" 
liable  to  burn  after  the  cocoanut  is  added. 


COCO.^'UT  ICE. 


1 i lbs.  of  castor  sugar 
1 lb.  of  grated  cocoanut 
7 tablespoonfulls  of  water 
Cochineal  colouring  . . 


INGREDIENTS. 


0 1 


1 Ih 


80 


SWEETMEAT  MAKING 


hen  it  has  been  boiling  for  a few  minutes 
tiy  It  by  putting  a small  quantity  on  a plate  ’ 
1 thickens  and  sets  when  cold,  it  is  suffi 
oiently  cooked.  Grease  a shallow  tin  hVhtlv 
^th  good  fresh  butter,  and  pour  half  Tth*' 
ixture  into  it;  the  remainder  should  be 
coloured  with  a few  drops  of  cochineal  and 
poured  on  to  the  top  of  the  white  ; spr^^^ 

it  altogether  about  o'nelh 
and  a half  m thickness.  When  almost  cold 

To  linV  water"  " " 


1.— CHOCOLATE  CREAMS. 

INGREDIENT.S  FOR  CREAM. 

1  lb.  of  loaf  sugar 
li  pint  of  hot  water 
j teaspoonful  of  cream  of  tartar 


d. 
0 3 

0 OA 


INGREDIENT.S  FOR  CO.\TING. 

1 of  Cadbury’s  Mexican  chocolate  0 4 

2 tablespooiifulls  of  water 

2 oz.  of  sieved  icing  sugar  . . .0  Qi 

3 drops  of  e.s,sence  of  vanilla  . . o o.| 

0 8.' 

Put  the  first  lot  of  ingredients  into  a sauce- 
pan, and  stir  on  the  side  of  the  fire  with  a 
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wooden  spoon  or  spatula  till  the  sugar  is 
thoroughly  dissolved,  and  the  syrup  boils  ; 
do  not  stir  afterwards.  Boil  gently  till  just 
past  the  “ thread  ” degree  (240°).  Te.sting 
with  the  thermometer  may  be  commenced 
after  ten  minutes  boiling,  but  it  must  be  put 
in  very  gently.  When  ready,  remove  quickty 
and  carefully  from  the  heat,  but  be  very  par- 
ticular not  to  shake  the  syrup  ; allow  it  to 
cool  for  about  ten  minutes.  Pour  out  on  to 
a warm  flat  dish,  and  work  up  with  a palette 
knife  until  it  becomes  opaque  and  creamy. 
As  soon  as  ever  it  is  firm  enough  to  handle, 
roll  till  it  is  quite  smooth  on  a board  with  the 
hands  using  a very  little  icing  sugar  to  pre- 
vent sticking.  Colour  and  flavour  it  accord- 
ing to  taste,  working  it  in  thoroughly  well 
with  the  hands.  Divide  it  into  small  pieces, 
and  roll  between  the  hands  into  balls,  cones, 
&c.,  keeping  the  hands  well  dusted  with  icing 
sugar.  Place  them  on  well  sugared  paper  to 
dry,  and  leave  them  until  the  next  day  to 
finish.  Prepare  the  coating  from  the  second 
lot  of  ingredients.  Grate  the  chocolate,  and 
put  it  into  a small  double  saucepan,  wdth  the 
icing  sugar,  water  and  vanilla  essence  ; put 
hot  water  in  the  outside  pan,  so  that  the 
chocolate,  &c.,  may  be  dissolved  by  the 
•steam.  Dip  each  piece  of  cream  into  the 
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chocolate  coating,  on  a wire  ring,  not  taking 
up  more  than  can  be  helped  each  time.  Hav(> 
ready  some  greased  paper,  to  turn  the  choco 
lates  on  to  as  they  are  dipped.  These  should 
be  allowed  several  hours  to  dry. 


2.— CHOCOLATE  CREAMS. 

INGREDIEXTS.  .9.  (/ 

1 lb.  of  loaf  sugar  0 •> 

Milk  or  thin  cream  . . . . f>  •> 

Essence  of  vanilla  . . . . . . 0 I 

h lb.  of  unsweetened  chocolate  . . Ob 


1 ut  the  sugar  into  a saucepan,  and  add  as 
much  milk  or  cream  as  it  will  absorb.  Set  it 
on  the  side  of  the  fire,  and  allow  it  to  dissolve 
slowly,  then  bring  it  to  the  boil,  and  continue 
to  boil  slowly  until  it  will  candy  when 
dropped  into  cold  water.  Do  not  stir  it.  nor 
allow  it  to  stick  to  the  pan  ; take  it  off  the  fire 
and  stir  it  with  a wooden  spoon  until  it 
creams  ; add  the  essence  of  vanilla,  and  beat 
it  till  it  is  cool  enough  to  handle.  Form  into 
balls  about  the  size  of  filberts,  and  put  them 
on  one  side  to  dry.  Now  prepare  the  coating. 
Grate  the  chocolate,  and  put  it  in  a basin  ov^er 
boiling  water  to  dissolve  ; when  ready,  dij) 
each  cream  ball  into  it  on  a wire  ring,  and 
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place  them  on  buttered  paper  to  dry.  If  the 
sugar  grains,  like  sand,  instead  of  creaming, 
it  has  boiled  too  long,  and  will  be  of  no  use  ; 
fresh  sugar  must  be  taken,  and  the  whole 
process  gone  through  again. 

CHOCOLATE  PRALINES. 


INGREDIENTS.  d. 

1 lb.  of  sieved  icing  sugar  . . . . 0 1 

2 oz.  of  blanched  almonds  . . . . 0 l A 

^ lb.  of  unsweetened  chocolate  . . 0 3 


0 

Put  the  blanched  almonds  in  a shallow  tin 
and  place  it  in  a cool  oven  ; when  the  almonds 
are  brown  all  through,  chop  them  finely,  and 
then  pound  them.  Put  the  icing  sugar  into  a 
saucepan,  without  water,  and  stir  until  slightly 
brown  ; turn  it  out  on  to  a board,  and  when 
cool  enough  to  handle,  break  it  up,  and  pound 
it  with  the  almonds  until  the  mixture  becomes 
soft  enough  to  roll  into  balls,  or  other  shapes, 
and  set  on  one  side  to  dry  ; let  them  get  quite 
hard  before  coating.  Grate  the  chocolate, 
and  melt  it  in  a basin  over  steam  ; dip  in  the 
balls,  one  by  one,  and  place  on  an  oiled  tin  to 
dry,  and  afterwards  put  them  on  clean  blot- 
ting paper  to  absorb  the  grea.se. 
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NOUGAT. 


IKGREDIEKTS. 
1 lb.  of  Valencia  almonds 
1 2 lbs.  of  cane  loaf  sugar 
1 lemon 


Blanche  tlie  almonds,  and  chop  them  into 
small  pieces;  put  them  in  a tin,  and  place 
them  in  a very  cool  oven,  to  get  hot,  but  not  to 
brown.  Pound  and  sift  the  sugar,  and  put  it 
in  a saucepan,  with  a good  squeeze  of  lemon. 
Stir  slowly,  till  it  begins  to  melt,  and  then  stir 
more  quickly  ; as  the  sugar  forms  small  white 
pearls  on  its  surface,  add  the  heated  almonds 
to  it,  and  stir  gently  till  well  mixed  ; then 
turn  it  into  a shallow  oiled  tin,  and  press  it  to 
an  even  dejith  all  over  with  a cut  lemon  ; 
mark  into  small  bars,  and,  when  nearly  cold, 
cut  the  bars  apart  with  a sharp  knife.  If 
liked,  the  bars  may  be  wrapped  in  paraflSn 
paper. 


s.  d. 

1 0 
0 ^ 
0 1 


1 5 
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FBENCH  BON-BONS. 


LEMON  CREAM  BON-BONS. 


INGREDIENTS.  S.  (I. 

2 lbs.  of  best  icing  sugar  . . . . 0 8 

1 gill  of  maraschino  liqueur  . . . . 0 4| 

Whites  of  two  eggs  . . . . ..02 

2 oz.  of  finest  gum  arabic  . . . . 0 3 

1 oz.  of  lemon  sugar  . . . . ..01 


1 6| 

Soak  the  gum  arabic  in  a gill  of  hot  water  ; 
when  dissolved,  strain  it  into  a large  basin, 
add  to  it  the  maraschino,  and  mix  well ; then 
add  by  degrees  enough  sieved  icing  sugar  to 
make  a firm  elastic  jiaste.  The  exact  quan- 
tity of  sugar  cannot  be  estimated,  as  it  some- 
times requires  more  or  less.  This  is  for  the 
centres.  For  the  coating,  take  the  remaining 
quantity  of  icing  sugar,  add  to  it  the  whites 
of  two  eggs  beaten  to  a froth,  and  one  ounce 
of  lemon  sugar  ; colour  it  a veiy  pale  yellow  ; 
work  all  well  together,  and  make  it  sufficiently 
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liquid  witli  a little  lemon  juice.  Make  the 
cream  into  lozenge  .sliape.s  by  rolling  small 
jneces  between  the  hands  into  round  balls,  and 
then  pressing  out  flat  on  the  board  with  the 
palm  of  the  hand  about  three-eighths  of  an 
incli  thick,  allow  them  to  dry  a little  on  the 
outside,  and  then  dip  each  one  separately  in 
the  coating  ; as  each  one  is  lifted  out  and  put 
on  the  oiled  tin  to  dry,  draw  a strand  of  the 
sugai  which  adheres  to  the  wire  ring  across 
the  top  of  the  lozenge. 


ORAXGE  C'REAM  RON-BOXS. 

Piepcire  as  above,  substituting  orange 
llower  water  for  maraschino,  and  orange 
sugar  and  juice  for  the  lemon;  and  colour 
them  orange. 

To  prepare  the  orange  and  lemon  sugar 
wash  a dozen  oranges,  or  lemons,  dry  them 
thoroughly;  take  alxuit  a ])ound  of  lump 
sugar,  rub  the  lumps  on  the  fruit,  and  as  they 
absorb  the  oil  and  zest,  scrape  it  off,  and  dry 
it  on  paper  in  a warm  place  ; ])ound  it,  and 
rub  through  a siev'e,  when  it  will  be  readv  for 
u.se.  It  may  be  kej)t  in  well-corked  bottles, 
or  air-tight  jars,  so  as  to  be  ready  for  use  at 
any  time. 
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LIQUEUR  CREAM  BON-BONS 
COFFEE-COATED. 

INGREDIENTS.  S.  d 

2 lbs.  of  sieved  icing  sugar  . . . . 0 8 

1 giU  of  liqueur  . . . . . . 0 4| 

Strong  coffee  essence  . . ..01 

Whites  of  two  eggs  . . . . ..02 

2 oz.  of  gum  arabic  . . . . ..03 


1 64 

vSoak  the  gum  arabic  in  a gill  of  hot  water, 
strain  it  through  muslin  into  a large  basin, 
add  two  tablespoonfulls  of  any  good  liqueur, 
and  work  in  as  much  sieved  icing  sugar  as  it 
will  absorb  ; work  well  together,  until  a soft, 
elastic  paste  is  obtained.  Fill  a metal  forcing 
pump  with  the  cream,  fix  a sugar  piping  tube 
at  the  end,  and  force  the  cream  out  in  the 
usual  way  on  to  a piece  of  thickly  sugared 
paper,  cutting  off  each  pattern  as  it  comes  out 
with  a pair  of  clean  sharp  scissors.  Harden 
them  by  putting  them  in  a warm  place  for  a 
few  minutes.  While  the  creams  are  harden- 
ing, prepare  the  coating.  Take  the  remainder 
of  the  siev'ed  icing  sugar,  flavour  with  strong 
coffee  essence,  which  will  also  colour  it  suffi- 
ciently. Add  the  whites  of  the  eggs  beaten 
t‘>  a froth,  and  work  thoroughly  well  together  ; 
if  not  liquid  enough  for  coating,  add  a very 
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little  M'ater  and  coat  in  the  usual  way.  Tliese 
sweets  should  be  coated  as  thinly  as  possible, 
so  that  it  covers,  or  the  pattern  made  by  the 
forcing  t ube  will  not  be  seen.  Other  bon-bons 
in  great  variety  may  be  made  in  the  same  way, 
substituting  different  flavouiings,  colourings 
and  shapes. 


2 teaspoonfulls  of  orange-tlo\\  er  water  0 1 


Soak  the  gum  aiabic  in  the  water  till  dis- 
solved ; warm  it  veij'^  carefully,  and  strain 
through  a piece  of  fine  muslin  into  a large 
basin.  Put  the  sugar,  which  has  been  crushed, 
into  a saucepan,  and  add  the  soaked  and 
.strained  gum  aiabic  ; keep  the  basin  warm  ; 
put  it  on  tlie  stove,  and  stir  it  until  it  is  thick 
enough  to  form  a firm  ball  when  dropped  in 
cold  water.  Take  it  off  the  fire,  and  turn  it 
into  the  large  warm  basin  ; add  the  whites  of 
the  eggs,  which  have  been  beaten  to  a stiff' 
froth,  so  tliat  they  will  not  fall  out  of  the 


MAKSH  MALLOWS. 


i lb.  of  loaf  sugar 
^ pint  of  cold  water 
Whites  of  three  eggs  . . 
4 lb.  of  gum  arable 


INGREDIENTS. 


0 8 
0 H 
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basin  when  it  is  turned  upside  down  ; stir 
until  it  becomes  quite  spongy,  and  flavour 
with  the  orange-flower  water.  Cover  a small 
tin  with  sieved  icing  sugar,  and  turn  the 
paste  into  it  ; smooth  it  with  a knife  dipped 
in  hot  water  to  an  even  thickness  of  one  inch. 
Let  it  stand  twelve  hours.  Turn  out,  and 
cut  into  squares,  dusting  them  thickly  with 
sieved  icing  sugar.  They  should  be  as  soft 
as  they  can,  to  be  conveniently  handled,  as 
they  harden  somewhat  in  keeping. 

MAPLE  CREAM. 

INGREDIENT.S.  S.  d. 

1 ib.  of  maple  sugar  . . . . ..04 

11  gill  of  cold  water 

2 oz.  dried  walnuts  and  almonds  . . 0 2 

1 teaspoonful  of  thick  cream  . . 0 01 

0 61 

Put  the  sugar  and  water  into  a saucepan, 
set  it  on  the  side  of  the  lire  to  dissolve,  re- 
moving any  scum  that  may  rise.  Wash 
round  the  inside  of  the  saucepan  with  a brush 
dipped  in  cold  water  ; be  careful  not  to  dis- 
turb the  syrup.  Cover  the  pan  till  the  steam 
comes  out  quite  freely,  then  leave  it  uncovered. 
If  the  syrup  is  now  quite  clear,  without  any 
scum  rising,  continue  to  boil  ; if  not,  add 
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another  gill  of  water,  and  repeat  the  process 
till  it  is.  Boil  to  the  “ soft  ball  ” degree. 
Turn  it  out  on  to  a wet  board,  and  smooth 
with  a wooden  spatula  dipped  in  cold  water. 
^Vhile  cooling,  add  a teaspoonful  of  thick 
cream,  and  the  nuts  finety  chopped  ; knead 
well  with  the  hands  until  the  nuts  are  thor- 
oughl}^  Avell  M oi  ked  in  ; then  roll  out  on  the 
lioard  to  about  half  an  inch  in  thickness,  and 
cut  into  squares.  Leave  for  several  hours 
to  dry. 


MABZIPAN  DIAMONDS. 


INGREDIENTS. 

■s. 

d. 

] lb.  of  castor  sugar  . . 

0 

3 

^ pint  of  hot  water 

10  oz.  of  ground  almonds 

0 

10 

White  of  one  egg 

0 

1 

1 teaspoonful  of  cream  of  tartar 

0 

Oi 

Colouring,  flavouring  and  rice  paper 

0 

1 4 

Put  the  sugar,  cream  of  tartar,  and  water 
into  a saucejian,  dissolve  on  the  side,  of  the 
hre,  and  then  boil  to  the  “ feather  ” degree  ; 
stir  in  the  ground  almonds  quickly,  and  then 
the  white  of  the  egg  unbeaten.  Turn  out  on 
a warm  dish,  and  work  with  a palette  knife. 
As  soon  as  it  is  cool  enough,  knead  it  with  the 
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hands,  using  a little  sieved  icing  sugar  to 
prevent  sticking.  Divide  the  paste  into 
three  portions,  colour  the  first  pale  pink,  and 
flavour  with  essence  of  vanilla  ; tlie  second 
colour  pale  green,  and  flavour  with  essence 
of  almond  ; while  the  third  should  be  left 
white,  and  flavoured  with  essence  of  lemon. 
Roll  out  each  piece  to  the  thickness  of  a quar- 
ter of  an  inch,  and  the  same  size.  First,  take 
the  pink,  and  brusli  it  over  witli  cold  water  ; 
lay  over  it  the  white,  which  also  bru.sh  over 
\iith  cold  water  ; now  lay  on  the  green, 
moisten  it  on  the  top,  and  lay  on  a piece  of 
rice  paper  ; rub  tliis  gently  with  the  fingers 
till  it  sticks  ; turn  over  and  cover  the  other 
side  in  the  same  way  with  rice  paper.  Place 
on  a wire  tray,  and  leave  it  to  diy  for  a few 
hours.  Cut  into  diamonds. 


3 tablespoonfulls  of  water 
1 tablespoonful  of  fresh  butter  . . 0 1 

1 quart  of  nicely  popped  maize  . . 0 3 


0 5i 

First  pop  the  Indian  maize,  by  placing  it 
in  a wire  sieve,  and  shaking  it  over  a clear  fire, 


POPCORN  CANDY. 


I lb.  of  white  sugar 


INGREDIENTS. 


S.  f/. 

0 u 
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until  it  pops,  when  it  must  be  removed  at 
once,  or  it  will  burn.  Pick  out  all  the 
scorched  pieces  carefully.  Put  the  sugar,  the 
water,  and  the  butter,  into  a large  saucepan, 
let  it  dissolve  slowly,  and  then  boil  till  it  is 
about  to  candy,  or  until  it  has  reached  the 
“ blow  ” stage.  Tlirow  in  the  popped  corn, 
and  stir  vigorously  until  the  sugar  is  evenly 
distributed  over  the  corn.  Take  it  off  the 
fire,  and  continue  to  stir  until  it  has  cooled 
a Uttle  ; in  this  way  each  kernel  will  be  sepa- 
rate, and  quite  coated  with  sugar.  It  must 
have  undivided  attention  from  the  first,  as 
it  scorches  very  easily.  Almonds,  walnuts, 
or  any  other  nuts  may  be  prepared  in  the 
same  way,  with  very  pleasing  results.  The 
sugar,  of  course,  may  be  coloured. 

RAHAT  bUKl'IVI. 

{A  Grecian  recipe.) 


INGREDIENT.S.  s.  d. 

3 lbs.  of  loaf  sugar  . . . . ..09 

3 pints  of  water 

Whites  of  three  eggs  . . . . ..03 

I lemon  . . . . , . ..01 

6 oz.  of  best  wheat  starch  . . . . 0 4 

Flavour  with  attar  of  roses  . . . . 0 2 

4 pint  of  cold  water  


1 
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Make  a syrup  of  the  sugar  and  tliree  pints 
of  water,  clear  it  with  the  whites  of  the  eggs 
and  the  strained  juice  of  a lemon.  Dissolve 
the  wheat  starch  in  three  quarters  of  a pint 
of  cold  water,  strain  it  and  add  it  to  the  clear 
syrup  when  it  is  boiling  ; continue  to  boil 
until  it  is  reduced  to  two-thii’ds  of  the  original 
quantity.  It  should  be  very  thick  and 
stringy.  Flavour  the  paste  with  attar  of 
roses,  or  anything  else  preferred.  Have 
ready  a Ituge  dish  well  covered  with  almond 
oil.  Turn  the  paste  on  to  it  when  it  is  cool, 
spread  it  to  a thickness  of  about  one  inch  ; 
have  read}'  another  dish  of  the  same  size, 
well  covered  with  finely  powdered  sugai-. 
When  the  paste  is  quite  cold,  turn  it  over  on  to 
the  sugared  disli,  and  absorb  the  oil  with  a 
sheet  of  clean  blotting  paper.  Cut  into 
pieces  about  two  inches  square,  powder  well 
with  fine  sugar,  and  I'Ceep  very  dry. 

A richer  rahat  is  made  by  using  cherry 
syrup  instead  of  the  water. 

ROSE  CAKES. 


INGREDIENTS.  d. 

1 lb.  of  loaf  sugar  . . . . ..03 

Oil  of  roses  . . . . . . ..01 

Cochineal  . . . . . . ..01 

1 gill  of  water  


0 5 
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Put  tlie  sugar  and  water  into  a saucepan, 
and  let  it  dissolve  slowly  on  the  side  of  the 
fire  ; then  boil  till  it  begins  to  candy  round 
the  edges  against  the  pan  ; it  should  now 
have  reached  the  “ feather  ” degree.  Remove 
it  from  the  fire,  and  add  the  flavouring  and 
colouring,  and  mix  thoroughly  together. 
Slightly  oil  some  flat  round  tins  or  moulds, 
])our  the  syrup  into  them,  and  leave  them  to 
get  cold.  If  packed  in  boxes,  these  should 
have  some  fine  sugar  sprinkled  between  each 
layer.  Failing  small  round  tins,  the  lids  of 
small  tins  make  very  good  substitutes,  but 


care  must  be  taken  that  thev  have 

no  letter- 

ing  on  them. 

TURKISH  DELIGHT. 

INGREDIENTS. 

.s. 

d. 

1 lb.  of  loaf  sugar 

. 0 

3 

! oz.  French  leaf  gelatine 

. 0 

2 

1 orange  and  1 lemon 

. 0 

2 

Dochineal 

. 0 

1 

pint  of  water 

— 

0 

8 

Cut  the  rind  of  the  orange  and  the  lemon 
off  as  thinly  as  po.ssible  ; squeeze  the  juice  of 
both,  and  strain  it  into  a small  double  sauce- 
pan, add  to  this  two  tablespoonfulls  of  warm 
water,,  and  the  leaf  gelatine,  and  set  on  the 
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side  of  the  fire  to  dissolve.  Put  the  sugar  and 
the  rest  of  the  water  into  another  saucepan, 
and  when  it  lias  dissolved,  put  it  nearer  the 
fire,  and  let  it  boil  for  ten  minutes ; add  the 
gelatine  solution,  with  the  rind  of  the  fruit. 
Stir  well,  and  allow  to  simmer  for  about  ten 
minutes.  Wet  two  plates,  or  flat  dishes,  in 
cold  water,  and  strain  half  the  mixture  on  to 
one  of  them  ; colour  the  remainder  with  the 
cochineal,  and  strain  it  on  to  the  other  plate. 
Allow  them  to  stand  until  the  next  day. 
Loosen  the  edges,  and  ]iull  the  siveetmeat  off, 
using  a little  corn-flour  to  prevent  it  sticking 
to  the  fingers.  Cut  it  into  pieces,  dust  well 
with  cornflour,  and  spread  on  a wire  tray  to 
dry  for  several  hours.  Keep  it  in  a tin,  as  it 
will  become  sticky.  Black  currant  juice  may 
be  substituted  for  other  juices.  The  two  col- 
ours may  be  jiut  one  on  the  top  of  the  other 
before  cutting  up,  and  finished  as  above. 


WALNUT  CARAMELS. 


1 lb.  of  Demerara  sugar 
I lb.  of  dried  walnuts 
pint  of  cream 
Vanilla  or  other  flavouring 


INGREDIENTS. 


s.  d. 

0 3 

1 0 
0 6 

0 1 


1 10 
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Put  the  sugar  and  the  cream  into  a sauce- 
pan on  the  side  of  the  fire,  and  allow  it  to  dis- 
solve slowly  ; bring  it  to  the  boil,  and  let  it 
boil  gently  for  about  a cjuarter  of  an  hour,  or 
until  it  will  form  a ball  when  a little  is  dropped 
into  cold  water.  Remov'e  the  saucej^an  from 
the  fire,  when  ready  ; chop  the  walnuts,  and 
stir  them  into  the  mixture,  adding  the  fla- 
vouring. Pour  into  shallow  oiled  tins,  and, 
when  partly  set,  mark  into  squares,  and  cut 
up  with  a sharp  knife  when  nearly  cold. 
Absorb  the  oil  in  the  usual  way  on  blotting 
paper.  ‘ ^ 


WHITE  TOFFEE. 

INGREDTENT.S.  ,9.  d. 

1 breakfastcupful  of  rich  cream  . . 10 

] breakfastcupful  of  pounded  white 

sugar  . . . . . , ..02 

2 teaspoon  fulls  of  essence  of  vanilla  0 2 


I 4 

Put  the  sugar  and  cream  into  a saucepan, 
and  let  it  dissolve  slowly  ; use  a large  sauce- 
pan, as  it  is  liable  to  rise  a good  deal  in  boiling. 
J^ut  it  over  a small  but  clear  fire,  and  let  it 
boil  slowly.  Tliis  mixture  will  first  become 
quite  liquid,  and  whll  afterwards  gradually 
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thicken.  A minute  or  two  before  it  i,s  clone, 
put  in  the  essence  of  vanilla.  When  the 
mixture  becomes  very  frothy,  and  leaves  the 
.sides  of  the  pan  clean,  it  is  sufficiently  cooked, 
and  must  be  poured  out  as  cpiickly  as  jiossible 
on  to  a fiat  well  greased  dish.  It  should  set 
almost  at  once.  Before  it  is  cold,  it  should 
be  quite  smooth,  and  of  a creamy  whiteness. 
It  should  be  short,”  without  being  crisp  or 
crumbly.  Remember  that  it  must  be  taken 
off  the  fire  at  once  when  it  leaves  the  sides  of 
the  saucepan,  or  it  will  be  sjioiled.  It  is  a 
good  plan  to  dip  the  saucepan  into  cold  water 
on  removal  from  the  fire,  to  prevent  further 
heating.  It  can  be  cut  up  into  squares  when 
it  has  been  in  the  dish  a few  minutes,  as  it 
sets  so  quickly. 


HOW  TO  SERVE  AND  PACK 
SWEETS. 

The  daintiness  of  serving  and  packing 
sweets  goes  a long  way  towards  making  them 
appreciated.  Having  spent  a good  deal  of 
time,  trouble  and  money  in  preparing  the 
sweets,  it  is  cjuite  wmrth  while  going  to  a little 
further  trouble  and  expense  to  make  them 
look  attractive.  If  serving  them  for  dessert 
or  afternoon  tea,  each  sweet,  except  those 
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already  wrapped  in  paper,  should  be  put  in 
a crimped  paper  case  of  a shape,  size  and 
colour  most  suitable  to  it.  These  cases  can  be 
bought  at  any  good  stationer’s  in  a variety 
of  shapes,  sizes  and  colours,  at  a penny  per 
dozen,  or  at  a cheaper  rate  by  the  box  con- 
taining one  thousand.  Undoubtedly  the 
white  cases  look  the  daintiest,  and  there  is 
no  fear  of  them  clashing  with  any  colour  that 
may  be  on  the  table,  but  still,  many  people 
prefer  coloured  ones.  If  coloured  cases  are 
used,  the  greatest  care  must  be  taken  to 
select  those  that  contrast  well  with  the 
sweets  to  be  placed  in  them,  or  the  entire 
effect  of  the  dish  will  be  spoiled. 

In  arranging  them  for  dessert,  they  may 
be  heaped  u])  on  an  ordinary  dessert  dish, 
but  for  afternoon  tea  it  is  a better  plan  to 
arrange  them  in  two  or  three  small  dishes, 
silver  if  possible,  as  tliey  are  more  convenient 
for  handing  round.  If  they  are  to  be  sent 
away  through  the  post,  it  will  be  necessary 
to  get  some  suitable  boxes,  which  is  always 
rather  a difficult  matter,  unless  a sufficient 
number  is  required  to  get  them  from  a whole- 
sale house.  Confectioners  often  keep  a few 
empty  boxes  for  filling  from  their  own  stock  ; 
they  may  sometimes  be  purchased  from  them, 
but  are  rather  expensive,  as  they  often  ask 
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a shilling  and  eighteen  pence  each,  and  even 
more,  for  one  large  enough  to  hold  a pound 
of  sweets.  At  shops  where  tlie^^  sell  nothing 
but  sweets,  they  can  often  be  bought  at  a 
more  moderate  sum  for  tlie  new  ones.  Boxe.s 
out  of  which  tlie  sweets  have  been  sold  are 
often  perfectly  fresh  and  nice,  and  these  may 
be  purchased  at  fourpence  and  sixpence  each  ; 
or  wooden  boxes  covered  with  shiny,  pale- 
coloured  paper,  in  which  tlie  chocolkes  are 
packed  by  the  manufacturers,  may  often  be 
had  for  the  asking,  as  shojikeepers  are  glad 
to  get  rid  of  what  they  look  as  upon 
lumber.  The  smell  of  the  chocolate  soon 
goes  off,  if  the  packing  is  all  taken  out 
and  the  boxes  left  open  in  the  air  for  a few 
days.  Fine  paper  shavings,  either  wdrite  or 
coloured,  will  be  required  to  jiack  at  the 
bottom  and  top  of  the  boxes,  so  that  the 
sweets  may  not  be  broken  by  coming  in 
contact  with  anything  hard.  Tliese  shavings 
can  be  bought  for  a fev\-  pence  per  pound  at 
the  confectioner’s  or  good  general  stores.  A 
few  shavings  should  be  sjiread  evenly  over 
the  bottom  of  the  box,  and  the  layer  covered 
with  a nicely-cut  piece  of  grease-proof  paper, 
the  exact  size  of  the  box  ; then  the  sweets 
should  be  arranged  in  rows,  across  or  lenutli- 
wise,  according  to  fancy,  either  with  each'one 
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in  a cri,„),ed  case,  or  with  narrow  strips  „ 
tissue  paper  crimped  on  a knitting  need 

mod’'*  i tliis  makli  a vet 

oWelit  ^ packing,  wliere  space  is  a 

1 pieces  of  tliis  crimped  nat>f 

should  be  puslied  witli  a knitting  needi 

1 - It  any  cliaiace  of  cJiipping.  Anothe 
piece  of  grease-proof  paper  sJiould  be  laid  oi 

shavings  either  t< 
ffl  t he  box  right  up  or  to  make  ahiundaL, 

he  rt  a'’  should  alwayi 

be  packed  m tinfoil  paper : a small  piei 

wdlwH  ""s.  if  tl'sy  are  packed 

ith  other  sorts  of  sweets  ; but  if  the  box- 

contains  nothing  but  chocolates  tlie  tinfoil 
paper  can  be  used  in  sheets,  and  strips  to 
cover  and  separate  them.  If  the  box  used 
IS  a fancy  one,  its  beauty  can  be  greatly 
added  to  by  tying  it  round  witli  a nice  soft 
colour  to  correspond  with  it  in 
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